VOLUME SIXTY-NINE. NUMBER THIRTY-FOU 


MARCH 17, 1947 


THIS WEEK 


ban 
= G2 
Marketing Controls?—Ridiculous!—Editorial . . .  . 5 
Q 
The Can Question—Editorial . . 5 
GQ te 
o & Competition Will Compel Selling Activity—‘‘Better Profits” . 9 
Tomato Improvement Work in Ohio . . . 14 
~ REGULAR FEATURES 
| 


Selling Helps by “Better Profits’ . . . 
Grams of Interest—News and Notes of the Industry 
Calendar of Coming Events 


Weekly Review of the Canned Foods Market 


‘“‘Where to Buy’” Machinery and Supplies . 


Kee the Industry Iufsrmed --Since 


UBLISHED AT BALTIMORE 2 EVERY MONDAY 
INCE 
\ 
9 
10 
14 
1 


SEALING. 
COMPOUND 


About 3/1000 of a cent’s worth of very important material 


That’s the cost of the little film of 
lining compound inside the seam on each 
end of a can. 

You've 
there, because it’s sealed inside 


probably never realized it’s 
a double 
interlocking seam— performing the very 
important function of closing the last 
possible microscopic opening. 

Many years of scientific research have 
gone into that lining compound. 


It has to be good! It may have to 


withstand acid, alkali, alcohol, fat, oil, 
water, steam, heat, cold, air, pressure, 
and the aging process. 

Of course, no one compound can serve 
all uses. The Central Research Labora- 
tories of American Can Company have 
perfected many lining compounds in 
more than 35 vears of research. 

Not infrequently we have to make 
experimental packs of a new product to 
prove the effect of product and lining 


compound on one another. 


Almost all compounds used to be based 
on latex rubber—-but the war forced us 
into intensified synthetic rubber research 
—and we finally came up with some 
synthetics which proved superior to pre- 
war compounds, 

Lining compounds are just one of the 
many research projects which we under 

take. Why? Because it’s our business t 
demonstrate daily that... 


NO OTHER CONTAINER PROTECTS LIKE THE CAN 


American Can Company 
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to meet your 
product 
requirements 


Now that Ware returning to a buyer's market—good flavor 
is more important than ever. 


Basic’s flavor experts can give you custom-blended sea- 
sonings that you can depend on—always—for better flavor, 
constant uniformity, worthwhile economy in cost and 
labor savings, too. 


You owe it to yourself, to find out more about these good 
B. F. M. Seasonings for all kinds of processed foods, and 
prove in your own product why more and more canners 
and food packers have adopted them as their standard 
of perfection. 


Samples, formulas, sound technical advice are yours for 
the asking. Write, wire or phone today. 


Tomato Products © Soups ¢ Sauces © Apple Butter ¢ Condi- 
ments Salad Dressings Mayonnaise Pickles and Pickle 
Products © Baked Beans © Poultry Products ¢ Meat Prod- 
ucts @ Pickled Fish ¢ Vegetable Products ¢ Dry-Pack Products 
Macaroni and Spaghetti 
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IF IT’S USED FOR SEASONING FOOL. WE HAVF IT! 


Pacific Plant: 5540 Doyle Street, Oakland 8, Calif. 
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MAKES A PICKLE 


Nope, it's not the size of his. 


crystal ball or magic hocus-pocus. 
Luck never made a good pickle. But 
good, zesty B.F.M. Pickle Season- 
ing can. With B.F.M. Pickle Sea- 
soning brine is brilliant and crys- 
tal clear, devoid of any scum or 
sediment to spoil your pickle's 
appetizing look. Your pickles al- 
ways have a fresh, crisp, tangy 
flavor because B.F.M. Pickle Sea- 
soning dissolves the instant it is 


BF. Caso 


ghee 


Used. Wo tho ways about it. Fla- 
vor makes a pickle w 


| izard whizz. 
And tt*@en@rapeek to be the pickle 
wizard down your way and produce 
the best pickles ever. Suppose 
you prove to yourself why scores 
of pickle packers bank on no 
other seasoning but B.F.M. Pickle 
Seasoning. Send for liberal, 
batch-size samples. They're al- 
ready packed, just waiting for 


‘your name and address. 


Pickles Better 


tts used for seasoning 
food, we have ctf 
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QUALITY FOOD 


Tomato Juice ... With Full Flavor and Color... In Greater 
Recovery...a Quality Pack...With CRCO-American Pre-Heaters 


Continuous flow Preheaters by CRCO are much faster, require less handling of the product, 
are more sanitary, heat more constantly . . . and are equipped with automatic temperature con- 
ols that will maintain final juice temperatures precisely. 


The efficiency of CRCO Pre-Heaters far exceeds that of the open kettle or batch method of heat- 
‘ag, as CRCO Pre-Heaters will handle juices as fast as they come from the extractors. Even at 
-apacity, these Pre-Heaters distribute the product evenly over the temperature-controlled heating 

urfaces, insuring against over-heating, burning.on or scorching . . . thus permitting the juice to re- 
oin the full, ripe flavor and bright color of tomato juice. 


Available in single-tube, or combination-tube models, any length. 
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QUIZ FOR CANNERS 


OVER 400,000 TONS OF PEAS WERE HARVESTED FOR PROCESSING IN 1945. HOW MANY CASES DO YOU 


Z. ABOUT HOW MANY MEDIUM-SIZED PEAS 
WOULD YOU SAY THERE ARE IN A STANDARD- 
FILLED NO.2 CAN? 565? 883? IIll ? 


3. HOW DID ‘ALASKA PEAS GET THEIR NAME? 


THINK WERE PACKED (ON THE BASIS OF 24 NO. 2 CANS PER CASE ) ? 10 MILLION ? 40 MILLION? 80 MILLION? 


1. Garden peas have had a 
long and romantic history . . . dating 
back as far as the Stone Age. In 
France, during the 17th century, 
ladies of the Royal Court made it 
fashionable to eat peas before going 
to bed. In England, peas weresocom- 
mon that the words “‘pottage’”’ and 
“porridge’”’ originally meant peas. 


2. Your guess is right on the button 
if you said 1111! To satisfy our 
curiosity we opened a can and that’s 
what we counted. Considering the 
time saved in shelling and cooking, 
it’s no wonder the modern housewife 
so frequently includes canned peas 
in her daily menu. 


3. The “Alaska” variety of peas is 
said to have been named after a 
steamship which held a transatlan- 
tic speed record. ‘‘Alaska” peas 
were introduced into this country by 
“A. B.”’ Cleveland of the Cleveland 
Seed Company, pioneer seed growers 
and distributors. About half the 
peas canned in America have some 
of the ‘‘Alaska’”’ strain in them. 


4. Almost 40 million cases were 
packed in 1945. Lined up end-to-end 
that would be about 68,181 miles of 
canned peas. The 1945 pea crop ton- 
nage was 60% higher than the ten- 
year average of 309,000 tons 
(1935-44). 


Shelled production of peas for canning 
approached one billion pounds in 1945. Little 
did Nicholas Appert realize that such astro- 
nomical production was humanly possible when 
he included European peas in his successfu! 
experiments in sterilizing and hermetical sealing. 
Thanks to you of the pea canning industry 
today’s housewife is able to serve peas at thei- 
delicious best at all times of the year. We, ©! 
Continental, are proud to be a member of you’ 
vast canners’ clan . . . pleased to have been ab! 
to contribute knowledge and facilities towar' 
high-speed canning of peas. You can count 0! 
Continental to continue to offer the best in qua'- 
ity and the best in service. 


CONTINENTAL 
CAN COMPANY 
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EDITORIALS 


that the industry will have all the cans it wants, of 

any size, during the 1947 season. This is one of 
those times “when wishes are the father to the 
thought.”” M-81 has been amended as shown in the 
oflicial announcement of Civilian Production Admin- 
istration of March 7th. Here is the official announce- 
ment: 


Tim CAN QUESTION—The feeling has gone out 


PART 3270—CONTAINERS 
{Conservation Order M-81, as Amended December 27, 1946, 
Amdt. 1] 
CANS 

Section 3270.31 Conservation Order M-81 is hereby amended 
in the following respects: 

1. Paragraph (a) is amended by substituting a comma and 
the words “or limits can sizes” for the period following the 
words “sets any quotas” in the 8th line of the paragraph. 

2. Paragraph (e) is amended by deleting the words “size and” 
in the 5th line of the pragraph. 

3. Paragraph (f) (1) is amended by deleting the words “sizes 
or” in the 3d line of the paragraph. 

4. Schedule I is amended by deleting the 2d paragraph at the 
head of the Schedule relating to “Column 2. Can sizes,” and by 
deleting Column 2 and all can sizes indicated thereunder from 
the hody of the schedule. 

Issued this 7th day of March 1947. 

This means no further limitations on canners as to 
size of cans they may use. All standard sizes may be 
used, and this action may mean the beginning of manu- 
facture of special sizes, made to order. However, the 
tin restrictions still stand, and it would likely be up 
to ‘he can companies to get directive as to coating for 
suc. special sizes. 

( mmenting on this the Wisconsin Canners Asso- 
ciai on, in its bulletin of March 7th says: “The Civilian 
Pr. uction Administration has amended Order M-81 
effi ive today, to eliminate all can size restrictions. 
Th only controls retained in the order are those relat- 
ing © types of plate and coatings. This means that 
kra packers may immediately start using No. 2 cans, 
anc ill canners may use any size cans they are able 
too ain.” 
out a month ago Office of Temporary Controls had 
this » say about cans: 


n ore and metal have been purchased by the Gov- 
ern: nt since 1940 for controlled consumption by tin 
cons mers at a current annual rate of approximately 
60,0° ) to 65,000 tons of pig tin a year. At the begin- 
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ning of this year, Government stocks available for cur- 
rent industrial consumption had dwindled to about 
22,000 tons. Uncontrolled tin consumption would re- 
quire about 90,000 tons in 1947. The effect of the 
shortage on tin consumers is minimized because con- 
trols conserve available supply by limiting quality and 
weight of such products as solders, tin plate, tin coat- 
ings, and tin cans. Conservation Order M-43 places 
limits on deliveries of pig tin and on the quantities of 
tin used in manufacturing, and specifies end uses and 
tin content for certain products. Order M-81 controls 
the production of tin cans by limiting the weights of 
tin coating for cans.” 


Refer to our issue of last week (March 10th) page 8: 
“Canco to deliver at 85% ratio” as this must be read 
in connection with any question in this matter of cans. 
In other words some items in the canned foods list may 
get 100‘., but others will be forced to take much less, 
bringing the average ratio down to 85%. This cut 
will naturally be among the less important items. 


MARKETING CONTROLS RIDICULOUS !—Mar- 
vin P. Verhulst, Secretary of the Wisconsin Canners 
Association is, by training, a lawyer, and consequently 
his ability to diagnose any proposed. legislation is 
worthy of thought. Commenting on this question he 
recently said, in the Association Bulletin: 


“H.R. 452, introduced by Representative Hope, pro- 
poses to subject canning crops to production and mar- 
keting controls under the Marketing Agreements Act. 
At hearings before the House Agricultural Committee 
last week, canners voiced strenuous objections to the 
measure because it would authorize the Secretary of 
Agriculture to impose production and marketing orders 
on the canning industry even if all canners were op- 
posed thereto. On behalf of the Wisconsin Canners 
Association, Vice-President R. H. Winters submitted 
a statement from which we quote the following por- 
tion: 

“The present Marketing Agreement Act adequately 
provides for marketing agreements. We, in the Wis- 
consin canning industry, approve of marketing agree- 
ments, where all divisions of an industry are substan- 
tially in agreement as to its need. My presence here 
is to voice our objections to compulsory orders, such 
as can and presumably will be issued if H.R. 452 were 


5 


. 


enacted. This proposed amendment of the Agricul- 
tural Adjustment Act permits people outside our im- 
mediate industry to regulate our business without our 
consent or our advice. Such compulsory orders, can 
even be promulgated by an aide to the Secretary of 
Aericulture, without the approval of any segment of 
an industry. We object to legislation that permits 
unbridled regulation that can conceivably be arbitrary, 
confiscatory, and unnecessary. 

“We can conceive of control only on a historical basis 
¥, which industry developments will be stagnated. 
such controls would have prevented the spectacular 
sweet corn canning development that took place in 
Wisconsin from 1936 to 1946. Through the introduc- 
tion of Sweet Corn Hybrids, Wisconsin soil produced 
excellent quality and quantities of Sweet corn. Our 
State production jumped from 593,000 cases to 5,399,- 
000 cases in this period. The introduction of Sweet 
corn provided a new cash crop, a new crop for crop 
rotation to many units that until then packed only peas, 
and enabled better plant operation. This improved 
operation inevitably results in relatively lower cost 
foods. It would have been impossible. under regula- 
tion, in this brief period of years, for Wisconsin to 
move from an insignificant position to one of first place 
in the corn canning industry, from 4.5‘: to 20.2‘: of 
the nation’s total. 


“Control of production presupposes the Divine 
power of knowing the future. To control production 
of vegetable crops is to control acreage. Before acre- 
age allotment can be set, we must forecast crop yields. 
Whence then, do we get the basis for forecasting? Av- 
erage yields? Let’s look at the average yields for 
Wisconsin of the major vegetable crops. 

“In the following table are listed average (10 year) 
yields on a per acre basis of four of Wisconsin’s prin- 
cipal crops. In the second and third vertical columns, 
please note the highest and lowest annual average 
yields for the State in the same period. For your 
convenience, vertical columns 4 and 5 show the varia- 
tion from average by per cent. Crop forecasting before 
planting can be seen to be anybody’s guess. Note the 
difference from low to high yields. Does this not show 
the impossibility of effectively controlling production 
by regulating planted acreage? 


Yields Per Acre Farm Value 

Per cent 1935 1945 

1935-44 High of average (thousands 

Average tons (a) Low High Low of $’s) 
Snap Beans ........ 1.4 1.6 Bi 114 79 434 1,360 
eee 6.8 11.0 4.8 162 71 117 1,254 
Sweet Corn ........ 3.2 2.6 1.5 118 68 342 3,913 
Green Peas ........ 1,570 2,270 960 145 61 4,085 13,633 
(a) Except peas per pounds. 


“If canners are to be limited to total raw materials 
they can buy, what becomes of the growers’ surplus 
(of contracted crops) produced in excess of statistical 
averages? Today the canner buys it at full prices. 
Does the Department of Agriculture propose to pay 
for it and have it dumped as it once paid for plowing 
up fields and killing little pigs? We believe in pro- 
ducing in accordance with our ability to market and 
to accept large and short crops as our individual 
hazard.” 


A GAMBLE—Canning is a gamble as the above 
shows, as indeed is life itself, and you can no more take 
the gamble out of canning or of crop growing than you 
could make the sun rise at your command, or the moon 
to set when you wished it. Life would be dreary if 
it were not a gamble, and so, too, would canning if the 
canner always won. Those who entered the canning 
game within the past five years may feel inclined to 
dispute this, and possibly to heatedly deny it; but let 
them wait a while, until they have had more experi- 
ence, and we warrant they will join the class of the 
old-timers who have bucked the canning game over the 
years. Those 1945 values are wonderful, and 1946 will 
undoubtedly only match them when they have been 
compiled, and we hope 1946 will keep up the good rec- 
ord, but look again at 1935 which was not chosen 
because it was a poor year; merely because it began a 
decade. The experience is not new, any canner in the 
business for the past decade can tell you. But good 
old Dame Nature must have been good to the industry 
because the output of canned foods has doubled in the 
time specified. 


And what should not be overlooked is that demand 
has kept pace with production, because the war years 
taught the world the value of canned foods as food. 
Canned foods grew out of war—Napoleon wanted suc- 
culent food for his soldiers on his expeditions, and 
there began canning; the civil war had to have canned 
foods or see its soldiers go hungry, and that was the 
boost to canning, and what canned foods meant in 
World War Il—and mean today for the starving 
peoples of the war torn countries of the world—need 
not be mentioned here, because all the world knows 
about it. 


But there is a reservation about the 1947 packings 
which must be obeyed. If you expect to sell your out- 
put of canned foods, be they what they may, they will 
have to be of good quality. The world now knows that 
there are poor quality canned foods and good quality, 
and it wants none of the poor. We believe that no 
canner will try to foist poor quality upon his cus- 
tomers; but unfortunately the canners, as a whole, do 
not follow their goods, whereas they ought to institute 
a stern war against fraud on the part of later owners, 
second and third hands. The way to check-mate that 
is to always pack a worthwhile article—every can of 
it good food. And we do not mean “at the price” as 
the unprincipled try to clear themselves. Poor quality 
canned foods do more harm to the increasing consump- 
tion than anything else. 


Resolve to make 1947 a QUALITY year. Kee) the 
quality up, and don’t be afraid to send to the barn yard 
as stock feed the parts of the production which you 
should know will not redound to the good name o: the 
whole canned foods industry. It will pay well in profits 
if you do this; whereas if you try to use every pound 
of produce merely because you have bought it, you 
will lose dollars where the stuff cost but cents. You 
can’t have a reputation as a producer of low quility 
products and at the sametime a reputation as a zood 
quality Canner. “By your fruits you shall be known.” 
Now is the appointed time!! 
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CANNERS LEAGUE HOLDS RECORD MEETING 


William H. Foster Elected President—More than 500 samples judged in 
cutting—Ripeness Tested for Label Declaration—Rutz and Campbell speak 
for NCA—Rogers speaks for Brokers—Clevenger Reviews the year’s 


activities 


The 43rd annual meeting of the Can- 
ners League of California, held at the 
Fairmont Hotel, San Francisco, March 
7, proved one of the most outstanding in 
the history of the organization. In ke p- 
ing with the record crops and record 
packs of 1946, the meeting set a new 
record for attendance. There were more 
than 450 at the luncheon, with about 60 
ladies gathered in another room, whi'le 
about 650 attended the dinner dance and 
entertainment in the evening. Several 
officers of the National Canners Associa- 
tion were on hand, along with a sprink- 
ling of past presidents of this organiza- 
tion. 


OFFICERS ELECTED 


The Board of Directors held a business 
session in the morning at which affairs 
of the organization were gone over in 
detail and officers were elected for the 
ensuing year. The by-laws were re- 
vamped some time ago and each mem- 
ber firm is represented on the Board, 
adding greatly to its effectiveness and 
smoothness of operation. 

The new officers are: President, Wil- 
liam H. Foster, Foster & Wood Canning 
Co., Lodi; vice-president, Alfred W. 
Eames, California Packing Corp., San 
Francisco; vice-president, L. J. 
Taylor, Libby, MeNeill & Libby, San 
Francisco. These are the Industry Offi- 
cers. The Executive Officers are: Execu- 
tive vice-president, M. A. Clevenger; 
vice- resident, W. S. Everts; secretary, 
Sylv Kempton, and treasurer, R. J. 
Mar-). For many years, A. R. Plum- 
mer, f{ the Kings County Packing Com- 
pany held the office of treasurer but 
aske. that his name not be placed before 
the ' ard this year for re-election. 

O: the Executive Committee, W. St. 
B. | stis was elected to complete the 
unex ved term of L. J. Campodonico, 
and -ssrs. R. G. Lucks, Philip N. Mark, 
‘lummer and F. H. Walrond were 
elect to succeed committeemen whose 
term iad expired. The Executive Com- 
mitt’ now consists of the following: 
W.S 8B. Eustis, Hunt Foods, Inc.; R. G. 
Luck California Packing Corp.; Philip 
N. +k, Tri-Valley Packing Associa- 
tion; F. Mason, H. J. Heinz Com- 
pany A. R. Plummer, Kings County 
Pack » Co., Ltd.; T. H. Richards, Ber- 
cut-} Packing Company; Elton S. 
Shav Sunny Slope Farm; President, 
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William H. Foster, ex officio; Vice-Presi- 
dent, A. W. Eames, ex officio, and Vice- 
President, L. J. Taylor, ex officio. 


SAMPLE CUTTING 
As usual, the sample cutting of fruits 
was carried on in the morning, with 


‘these shown on nine long tables in the 


Gold Room, with fronds of ferns form- 
ing pleasing decorations. More than 500 
samples were judged, these including 
cling peaches, halves and sliced; apricots, 
whole and halves; pears and fruit cock- 
tail. Each item was judged by a com- 
mittee of four, with reports made later 
in the day. 
RIPENESS TEST 

Likewise, there was a special display 
of samples in the Empire Room made by 
the National Canners Association Label- 
ing Committee, and canners were invited 
to judge these. These samples were from 
special packs for experimental studies 
made for ripeness studies only, without 
regard to size, uniformity, blemishes or 
other factors. Duplicates of the samples 
have been judged for ripeness only by 
committees of California and Northwest 
canners and have also been measured for 
their green color pigment by two scien- 
tific methods, spectrophotometer and 
fluorimeter. The purpose is to establish 
scientific measurement tests for two label 
terms for ripeness recommended for 
voluntary use by the fruit labeling com- 
mittee. 

One of these terms, RIPE, is recom- 
mended for those apricots and peaches 
which for ripeness only would qualify 
for fancy or choice commercial grades 
without regard for any other factor, such 
as size, uniformity, blemishes and the 
like. The second label term, MAY VARY 
IN RIPENESS, is recommended for 
apricots and peaches for which ripeness 
only would qualify for commercial stand- 
ard grade without regard for any other 
factor. A feature of the display was 
two illuminated color plates showing 
minor blemishes and major blemishes in 
apricots, these running the range of 
beetle bite, canker worm, bird peck, San 
Jose scale, cracks, scabs, hail damage, 
limb rub, shot-hole fungus, smut and 
sunburn. 


RESULTS OF CUTTING 


The luncheon meeting for League 
members and guests was held in the 


Venetian Room, with President L. E. 
Neel presiding. Following the excellent 
luncheon, President Neel introduced dis- 
tinguished guests and League officers, 
and then called upon committee chairmen 
for reports on the sample cutting. C. B. 
Weston, reporting on apricots, said that 
on the whole the showing was an unsatis- 
factory one, running to poor color in 
many instances and poor grading. Halves 
in general graded better than the whole 
fruit. In a few instances, standards were 
too good for the grade, while some should 
not have been packed. 


QUANTITY PREDOMINATES—Orlin Har- 
ter, reporting on the cling peach samples, 
said that it was evident that quantity 
predominated over quality in last sea- 
son’s pack, the huge crop and labor short 
age showing its effects. Sizing of some 
of the fruit was not good, too large fruit 
being placed in some of the small size 
cans, with small fruit in large cans. 
T. H. Richards, Jr., had a similar report 
to make on pears, with workmanship not 
up to the standards of other years. D. H. 
Stanbridge, reporting for the committee 
which judged fruit cocktail, said that 
about 55 per cent of the fancy was off 
grade, with two many chips, while choice 
also had too many chips and soft and 
blemished pears. He suggested that can- 
ners must improve the apearance of their 
pack or the public will get the idea that 
canners make a practice of using their 
poor fruit in the manufacture of fruit 
cocktail. Dr. J. Russell Esty, Director, 
Western Branch, National Canners As- 
sociation Research Laboratory, in his 
summary of the sample cutting, likewise 
emphasized the need for more care in 
the packing of this item. 


EMIL RUTZ SPEAKS 


Emil Rutz, president of the National 
Canners Association, spoke on “The NCA 
—A Joint Adventure in Merchandising 
Success.” He outlined the work of this 
organization, saying that since it is made 
up of both small and large operators it 
works for all interests. He said that 
before the war 20 per cent of California 
cannery products went to foreign mar- 
kets and that a genuine advance in liv- 
ing standards in other countries is a 
requisite to good conditions here. “We — 
are pledged to help the United Nations 
in its earnest efforts,” he said, “and 
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He held 
that “narrow isolationism is no solution 
of our problems.” 


democracy is an honor system.” 


ASKS COOPERATION 

Ray B. Wiser, president of the Cali- 
fornia Farm Bureau Federation, said 
that both growers and processors must 
work together and that permanent pros- 
perity is the goal of all. We live ina 
world of great change and should not be 
afraid of change if it is in the right 
direction. He declared that isolationism, 
both physical and economic, is passing 
and that the sooner we realize this the 
better it will be for us. Agriculture 
must be stabilized and must have its fair 
share, since high wages and low priced 
foods do not spell a balanced economy. 


THE WASHINGTON PICTURE 

Carlos Campbell, secretary of the Na- 
tional Canners Association, speaking on 
“What’s Cooking in Washington,” a sub- 
ject that had been assigned him, outlined 
some of the regulations that had been 
found necessary during the war to keep 
industry on an evel keel, and touched 
upon some of those remaining. In speak- 
ing of the control of tinplate he said that 
of this date, March 7, Regulation M-81 
had been revised to eliminate control of 
can sizes. He suggested that there were 
too many can sizes before the war and 
that a recent check with canners revealed 
the fact that the industry as a whole 
does not care to return to the former 
number. In regard to sugar, secretary 
Campbell said that the NCA took the 
position that controls should be continued 
through the present year, since their re- 
moval would undoubtedly result in 
greatly increased prices and improper 
distribution. All canners want is their 
fair share of the increased production 
in sight. 


More than sixty bills have been intro- 
duced in Congress which directly effect 
canners, said Mr. Campbell, among these 
being measures having to do with labor, 
OPA, water pollution, marketing, crop 
loans, parity prices, food allotments, 
minimum prices, support prices and the 
subsidization of exports. Canners must 
study these and tell their Congressmen 
how they will be affected by their pas- 
sage. 


THE BROKERS ANGLE 

After stating that the nation’s great- 
est food men were attending the Canners 
League meeting, Watson Rogers, presi- 
dent of the National Food Brokers Asso- 
ciation, posed the question: “How much 
California canned foods can be used in 
1947?” “You have done a marvelous job 
of selling,” he said, “and now distribu- 
tors must sell a lot.” He then went on 
to say that canned foods, the outstanding 
item in most grocery stores, have been 
sadly neglected from a_ promotional 
standpoint. Some canners have been do- 
ing a good job individually, and peach 
growers and canners have made a fine 
start on canned peaches, but what is 


needed is an industry drive, with the 
industry looking to quality. The speaker 
complimented the many canners who 
kept prices down on their products after 
price controls were removed, saying that 
those who made unwarranted increases 
have but injured themselves. 

Brokers hope for a more perfect com- 
pliance with contracts, said Mr. Rogers, 
stating that boards of arbitration were 
being formed in many parts of the coun- 
try. He suggested that the closer can- 
ners become to their brokers the better 
will be the service rendered. ‘Look to 
quality, plan your sales source, do a 
good job of canning and we will do a 
good job of selling,” he said. 


LEAGUE ACTIVITIES 


The annual report submitted by execu- 
tive vice-president M. A. Clevenger re- 
viewed the work of the Canners League 
during the last year, pointing out that 
the major efforts were along the line of 
freeing the industry from the controls 
necessitated by war and endeavoring to 
secure sufficient supplies of box cars, 
sugar, boxes, nails, and the like. During 
this reconversion period the League has 
continued to act as the liaison agency 
between the Government and industry 
and during the year Mr. Clevenger made 
seven trips to Washington on problems 
affecting canners. 


RAW PRODUCTS—In the field of Raw 
Products the League cooperated with the 
University of California in research 
work and is especially interested in plans 
for a building program at the College 
of Agriculture, Davis, which will include 
small plants for canning, dehydrating 
and freezing. Research work on cling- 
stone peaches, formerly financed by the 
League and the California Canning 
Peach Association, has been taken over 
by the Cling Peach Advisory Board. The 
principal work under way is the propa- 
gation of new varieties. 

Experimental work on asparagus was 
carried on through the year and new 
strains that have been developed are now 
going into actual production. Work on 
spinach will be continued in 1947, this 
having to do largely with insect control. 
Much work on tomatoes was done during 
1946 and a special report on this will be 
issued shortly. Last year the tomato 
canning industry handled 1,300,000 tons 
of tomatoes and production per acre 
raised to 10.1 tons. Work was continued 
and expanded during the year. 


NEW MEMBERS—During the year nine 
new members were added to the Canners 
League of California, these being the 
Atwater Packing Corp., Atwater; F. M. 
Ball & Co., Oakland; Campbell Packing 
Corp., Decoto; Lake County Canneries, 
Ine., Upper Lake; Matmor Canning Co., 
Woodland; Puccinelli Packing Co., Tur- 
lock; Stanislaus Food Products Co., 
Modesto; Stokely Foods, Inc., Oakland, 
and Western Frozen Foods Co., Ince., 
Watsonville, 


LADIES LUNCHEON 

Miss Katherine R. Smith, director of 
the Home Economies division of the 
NCA, attended the annual meeting of 
the Canners League and was the prin- 
cipal speaker at the Women’s Luncheon, 
speaking on “What’s New in Menu Plan- 
ning.” At the conclusion of this gather- 
ing in the Garden Room, many of the 
fair sex went to the Venetian Room to 
listen to the men. Before the luncheon 
many attended the showing of the 20- 
minute color and sound film, “Everyone 
—Everywhere Likes California Cling 
Peaches.” This was presented through 
courtesy of the California Cling Peach 
Advisory Board. 


ENTERTAINMENT 


In the early evening there was a lively 
cocktail party where all were guests of 
the American Crystal Sugar Co., C & H 
Sugar, Corn Products Sales Co., Holly 
Sugar Corp., Spreckels Sugar Co., West- 
ern Sugar Refinery and the Union Sugar 
Co. 


This was followed by a dinner dance 
and entertainment of high order ten- 
dered by the American Can Co., Conti- 
nental Can Co., Inc., and the Pacific Can 
Co. Retiring president L. E. Neel spoke 
briefly on some of the highlights of the 
past year and was presented with the 
gavel he had used at meetings. The 
newly-elected president, William H. 
Foster, likewise made a short talk. A 
telegram of best wishes and goodwill 
from Frank E. Gorrell added a final 
touch. 


FEAR SUGAR JUMP 


Abrupt removal of sugar rationing 
and price controls will mean a_ sharp 
advance in prices and a substantial di- 
version of available supplies into manu- 
facturing channels, according to reports 
in sugar industry circles. Congress is 
currently considering the advisability of 
extending the control program beyond 
March 31. 


Commenting on this situation, Joseph 
F. Abbott, president of the American 
Sugar Refining Co., this week said, in 
his annual report to stockholders, * “he 
withdrawal of rationing would mal. it 
difficult for housewives and small bu: ers 
to secure their fair share of the s\ zar 
supplies, 

“There will be a short supply of s\ sar 
both here and throughout the world ur- 
ing 1947. The discontinuance of ; “ice 
control would undoubtedly cause a ub- 
stantial increase in price. High p. ces 
would not stimulate sugar su) lies 
quickly, as in the instance of discon nu- 
ance of meat control. Sugar produ ion 
cannot be started overnight. In tro cal 
areas a minimum of 18 months i: re- 
quired from the time sugar can is 
planted until it is matured for iar- 
vesting.” 
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COMPETITION WILL COMPEL SELLING ACTIVITY 


More canners’ salesmen will take to the road—Decide just how your sales- 
men must operate—Acquaint these men with your product—Cut samples 
—Explain any changes or improvements—Send samples to salesmen’s 
families—Keep store displays well filled—Work in the warehouse of the 
cash and carry jobber—By BETTER PROFITS 


Gradually, more and more canners will 
place salesmen on the street for the sup- 
port of their brands. Competition from 
other canners, as well as the inroads 
made on sales of canned foods by other 
foods, will prove this retail sales cover- 
age to be necessary. Frankly, the experi- 
ence of those canners who have employed 
such salesmen in the past indicates that 
such a practice usually results in in- 
creased sales and profits over a period. 
Repeated urgings in the trade press, the 
need for a tangible basis for quality 
grading of many canned fruits and vege- 
tables, all point toward this practice. 

As soon as a canner, not employing 
salesmen before, decides to do so, he must 
decide just how the man will operate. 
To quite a large extent, this ought to 
depend on the overall plan one has for 
increasing sales. If the employer sells 
the greatest part of his pack through 
exclusive distributors, the plan to be fol- 
lowed is quite plain. Even earlier than 
this date, the salesman should be cover- 
ing the retail trade, booking orders as 
far as possible for fall delivery. Or when 
available. Whether or not the salesman 
from the canner sells by himself or in 
company with a salesman for the dis- 
tributor will depend greatly on the atti- 
tude of the distributor. Or it usually 
does, 


HOLD SALES MEETINGS 
In any event, the salesman ought to 
hold Saturday sales meetings with the 
jobbe. and his sales force. The purpose 
of sv h meetings in any event will be 
that ° acquainting everyone on the force 


with 1e product. This may not seem to 
be n essary in the case of an old, well 
estal shed product, but nevertheless it 
is bi ve. Aequaint everyone with the 
prod. | just as if it was a newcomer to 
the » ce books of the salesmen. Why? 
Well. . the first place, fifteen per cent 
orm e on the average, of each sales 
orga: ations are not well acquainted 


with product to the extent they can be 
said be as well versed in all sales 
point’ .s a man from the factory. For 
that _tter, the whole force cannot pos- 


sibly ow as much about any product, 
in fu detail, as does one direct from 
headc rters. Quite a large percentage 
Will b ew to selling foods at wholesale 
anyw and if they are of the proper 
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type to succeed in selling wholesale gro- 
ceries they will be anxious to be fully 
posted in detail as to the reasons why 
their retail customers should buy liber- 
ally. While your representative may 
seem to be addressing his remarks and 
offering his assistance to these newer 
men, the older members of the sales force 
will get another shot in the arm to help 
them in volume selling. 


CUT SAMPLES 

It goes without saying that sampling 
of the product will be best. Liberal 
sampling even though the product be 
well established is desirable. As _ this 
column has suggested so many times be- 
fore, try as much as you can to get the 
samples into homes of salesmen so that 
their wives, too, will become familiar 
with them. Do not forget in the matter 
of sampling that the term often covers 
a number of phases. It often happens 
that you will make even a major change 
in some aspect of a label during a time 
you are not stressing particularly in- 
creases in sales volume. Comes the time 
for the needed increases, comes the time 
for sampling at sales meetings and then, 
you will be sure to explain the exact na- 
ture of the change in the label, the rea- 
son for it and the reasons why the 
change should make it easier for dis- 
tributors’ salesmen to increase sales 
volume. 


Some processors of more or less sea- 
sonable preserved foods will probably 
object that the “off season” is no time 
to hold sales and sampling sessions. 
There can be no quarrel with such rea- 
soning except for one contingency. If 
you have a large enough sales force so 
that you can do a complete job of needed 
saels coverage nearer the time for im- 
mediate delivery, well and good. If you 
have to do a great deal with only limited 
sales forces and in a short time, you 
are entirely justified in doing construc- 
tive sales work fifty-two weeks in the 
year. As far as an “off” season is con- 
cerned, these seasons may be lengthened 
perceptibly over the years by more out- 
of-season constructive sales work. When- 
ever you plan for it, be sure you do 
enough. If I were packing a cranberry 
sauce containing an identifiably larger 
than average amount of iodine, I’d tell 


the story fifty-two weeks in the year 
until I was certain no one connected with 
its sale could have failed to hear the 
story. 

If you are especially anxious to put 
“punch” into your seasonable sales pro- 
gram during the year when you are hold- 
ing your contact meetings with jobbers’ 
salesmen, secure the home addresses of 
all concerned and the names of the wives 
involved. As soon as seasonable ship- 
ments are enroute to distributors, for- 
ward samples to the wives of salesmen. 
Put sales punch into your letters, be sure 
they will be passed on to the men con- 
cerned. 


DISPLAYS AT “SUPERS” 


It may easily happen you are securing 
splendid business from a super market 
organization and there is no apparent 
need for you to hold sales meetings. This 
is often the case but you have the experi- 
ence of many large national advertisers 
that they find it profitable to have retail 
salesmen keep mass displays of their 
products well filled and dressed on Satur- 
days. The salesmen also are on hand 
to inform any inquiring housewife as to 
the merits of the products in question. 
Make no mistake, arrange to have your 
retail salesmen hold retail sales on Satur- 
days. For fear critical readers will recall 
my admonition that salesmen arrange to 
hold Saturday sales meetings with job- 
bers, and also that in the foregoing I 
am also outlining another Saturday ac- 
tivity, you will find that the two sug- 
gestions are not in conflict to any great 
extent. The Saturday salesmeeting with 
jobbers need be held but once, the Satur- 
day salesmeetings and retail activities 
will go on for several weeks. 


Earlier I mentioned that whether or 
not the canners representative works 
with a jobbers’ salesman will depend on 
the attitude of the wholesaler and his 
salesmen. Sometimes a few, mostly men 
who are new to selling foods at whole- 
sale, will welcome the canner’s represen- 
tative. Older men will not care so much 
to be hampered in their activities by the 
presence of the factory man. If your 


man can arrange to accompany each of 
the jobber’s salesmen for some time, even 
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GRAMS INTEREST 


CAN SIZE RESTRICTIONS END 


The Civilian Production Administra- 
tion announmed March 7 that all size 
restrictions on tinplate and terne plate 
cans have been removed. Action was 
taken by amending Order M-81 which 
retains plate specifications. 

The object of the size restrictions in 
M-81, which was issued in February 
1942, was to conserve tin and to give the 
public food in economic packages and at 
the same time eliminate the use of small 
and intermediate cans which would have 
used more tin per volume of food packed. 

In announcing the removal of can size 
limitations, CPA said that an allotment 
for 1947 of 32,000 tons of tin for the tin 
plate industry for all purposes had been 
tentatively agreed upon, but would not 
be increased because of the relaxation of 
can size specifications. Because of the 
tin supply situation, it now appears 
doubtful whether the entire amount of 
the tentative allocation will be available 
to the tinplate industry during the year, 
CPA added. 


FISH SET-ASIDE ORDER ENDS 


The Department of Agriculture has 
announced that WFO 44, which set aside 
a portion of the canned fish pack for 
Government purchase, will be terminated 
March 9, 1947. Practically all of the 
1946 set-aside quotas for canned pil- 
chards and canned salmon—the only 
types of fish remaining under the order 
—have now been purchased. 


Emergency restrictions on the sale 
and delivery of canned fish have been in 
effect since May, 1942. These restrictions 
were instituted in order to insure effi- 
cient distribution of canned fish and 
canned shellfish to meet war and essen- 
tial civilian needs. After the cesssation 
of hostilities, restrictions were continued 
to facilitate purchases for military and 
relief feeding and for our former allies. 
With military and other demands now 
reduced, the Department has found it 
possible to cancel the set-aside order. 


SPECIAL CORN STANDARDS 
MEETING 


The Food & Drug Administration 
through its Food Standards Committee, 
has called an informal meeting to discuss 
matters pertaining to standards of qual- 
ity and fill of container for canned corn, 
which will be held in Room 5545 Social 
Security Building in Washington on 
Wednesday, March 26. This will not be 
an official hearing but gives the industry 
the opportunity for constructive discus- 
sion on the matter of corn standards be- 
fore promulgation. 
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ILLINOIS CANNERS ELECT 


At the business meeting of the Illinois 
Canners Association held in Chicago on 
March 4 the following officers and direc- 
tors were elected: Jordan Truitt, Prince- 
ville Canning Company, Princeville, 
President; Horace Larkin, Rochelle As- 
paragus Company, Rochelle, Vice-Presi- 
dent; W. D. Jones, Streator, Secretary- 
Treasurer. 

Directors include, Northern District: 
L. S. Argall, California Packing Corpo- 
ration, Rochelle; G. R. Garretson, The 
J. B. Inderrieden Company, Chicago; 
A. L. Keene, Keene Canning Company, 
Freeport. 

Central District: C. H. Chitham, Mil- 
ford Canning Co., Milford; T. C. McCall, 
Stokely Foods, Inc., Gibson City; Jordan 
Truitt, Princeville Canning Company, 
Princeville. 

Southern District: G. S. Suppiger, The 
G. S. Suppiger Company, St. Louis, 
Missouri. 


TIDEWATER DATE CHANGED 


Due to crowded conditions of the hotels 
in Richmond during the week of March 
28 to 30 it has been necessary to again 
change the date for the business meeting 
of the Tidewater Canners Association to 
Wednesday, April 2. The meeting will 
be held in the Richmond Hotel, as previ- 
ously announced, 


AYLWARD SUCCEEDS LAMARRE 
AT COUNTRY GARDENS 


Maurice J. Aylward, Jr., will succeed 
L. J. LaMarre at Country Gardens, Inc., 
Milwaukee, as Director of Sales. Mr. 
LaMarre resigned his position on March 
1 to avail himself of another business 
oportunity. Mr. Aylward, who has just 
completed five years with the Federal 
Bureau of Investigation, is a graduate of 
the Kent Law School and was employed 
by the Marshall Field Estate in Chicago. 
He also served as Secretary of the 
Canned Pea Marketing Institute. 


FALL MEETING DATES 


The Tri-State Packers Association has 
already set the dates for the Fall Con- 
vention which will be held at the Tray- 
more Hotel, Atlantic City, December 4 
and 5. 


STOKELY APPOINTMENT 


R. A. Larson, formerly Division Sales 
Manager of Stokely-Van Camp’s North- 
western Division, has been appointed As- 
sistant Sales Manager and will make his 
headquarters at Indianapolis. 


TRI-STATE MEETING PLANS 


The entire morning and afternoon of 
the first day of the Tri-State Packors 
Association’s Spring Meeting, to be held 
at the Lord Baltimore Hotel, Wednesd.y, 
Thursday and Friday, April 9, 10 and 
11, will be devoted to matters pertaining 
to manpower for 1947. The first speaker 
on the program will discuss the availa- 
bility of manpower, where it is located, 
the available supply and what to do to 
obtain it. Following this presentation 
such matters as housing, transportation, 
in-plant feeding, shift work, wage rates 
and personnel relations will be discussed, 

The evening of the first day will be 
devoted to a dinner meeting at which all 
pertinent phases of accounting will be 
discussed with primary reference to the 
advisability or possibility of a more uni- 
form system of accounting being intro- 
duced into the Tri-State area for the use 
of packers in the section. Secretary 
Skinner requests that advance reserva- 
tions for this dinner be made at his 
office at Easton, Maryland, accompanied 
by check at $3 per plate. 

Thursday, the second day of the meet- 
ing, will be given up to sectional meet- 
ings for asparagus, peas, tomatoes and 
lima beans, with a banquet following in 
the evening with the Get-Together Com- 
mittee of the allied industries as hosts. 

On Friday morning, April 11, addi- 
tional sectional meetings for snap beans 
and corn will be held. 


The Association’s Board of Directors 
-will meet at a luncheon at 12:45. 


1946 BEET AND CARROT PACKS 


National Canners Association’s Divi- 
sion of Statistics late this week released 
figures showing the 1946 packs of beets 
and carrots. 


BEET PACK 


The beet pack totaled 7,247,943 actual 
cases broken down as follows: 3,882,834 
cases 24/2’s; 519,472 cases 24/2)::’s; 
1,322,708 cases 6/10’s; 1,445,282 cxses 
16 oz. glass; 77,647 cases of other + zes 
of glass. 

CARROT PACK 

The pack of carrots in 1946 to’ ied 
3,417,502 actual cases broken down nto 
2,026,212 cases 24/2’s; 20,664 ses 
24/214’s; 1,237,333 cases 6/10’s; 12: 280 
cases 16 oz. glass; 7,013 cases of « her 
sizes of glass. 


USDA INSPECTED PLANT 


Forty-seven companies operating  ‘ty- 
nine plants will pack processed © uits 
and vegetables under the continuov in- 
spection of the U. S. Departmei of 
Agriculture in 1947 according t the 
latest list of plants approved for this 
service. Plants operating under th: ser- 
vice are permitted to use the USDA seal 
and the grade designation A, B and 
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MAINE FREEZER 


he new freezing plant of the Snow- 
fi: e Canning Company at Corinna, 
Mine, has begun operations on. the 
fy -zing of French Fried Potatoes for 
th Birds Eye-Snider Division of Gen- 
er.| Foods Corporation. 

rank W. Campbell, for the past 30 
ye.rs Superintendent and Assistant Gen- 
eru| Manager of the Cummings Canning 
Company, Conneaut, Ohio, has been ap- 
poiited President and General Manager. 


CAMPBELL ADVANCES 


Frank W. Campbell, for the past 30 
years Superintendent and Assistant Gen- 
eral Manager of the Cumming Canning 
Company, Conneaut, Ohio, has been ap- 
pointed President and General Manager. 


PICTSWEET ENTERS 
SALMON FIELD 


PictSweet Foods, Inc., Mount Vernon, 
Washington, canners and frozen food 
packers, have acquired a plant at Everitt, 
Washington, where machinery is being 
installed for the canning of salmon this 
coming season. 
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A RULE-OF- 


THAT WENT SCIENTIFIC. 


TENDEROMETER—THE TENDERNESS TESTER 


To get an idea of the tenderness of peas, beans, etc., old-timers would 
chew a few, or pinch them...a highly inaccurate method for today, 
wen your product—and price—depend on KNOWING, not guessing! 

“he Tenderometer is the old rule-o’-thumb brought up to date. 
C eration is entirely automatic; the machine even cleans itself be- 
ty en tests. The operator makes but one hand movement, and the 
re tive tenderness-reading stands before him on the big illuminated 
d . With the Tenderometer, you KNOW what you're buying, cooking, 
co labeling—and that’s a great help in getting the best quality 


prices! 


Write for FREE Catalog describing most complete 
line of machinery for processing tomatoes, corn, 
peas, beans, fruits, many other products. 


90d \\achinery [orporation 


St AGUE-SELLS DIVISION © Hoopeston, Illinois 
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ED PHELPS SERIOUSLY INJURED 
IN R.R. ACCIDENT 


Edward F. Phelps, Assistant Secre- 
tary of the National-American Whole- 
sale Grocers’ Association, is in a critical 
condition in an Altoona Hospital as a 
result of injuries received in the unusual 
accident in Pennsylvania recently when 
the last Pullman car on a Texas bound 
train became uncoupled and ran down 
the mountains. Known to a large num- 
ber of canners, Mr. Phelps was for a 
long time the Price Executive of the 
Wholesale-Retail Fruit and Vegetable 
Branch in the Food Price Division of 
OPA in Washington. 

One of the most severely injured in 
the accident, Mr. Phelps is believed to 
have gone to the aid of the porter in 
trying to apply the hand brake on the 
car. The porter was killed. At the time 
of the accident, Mr. Phelps was on his 
way to attend a convention of the Texas 
Wholesale Grocers Association. 


JAMES & JAMES FIRE 


The James & James canning plant at 
Kendall Grove, Virginia, suffered a fire 
loss recently. The extent of the damage 
has not been made known. 


FMC SETS UP PACKING HOUSE 
EQUIPMENT BRANCH 


To establish more efficient sales and 
service contact with buyers of packing 
house equipment, the Riverside, Califor- 
nia, division of Food Machinery Corpora- 
tion has just opened a direct factory 
branch at 48 Main St., Dubuque, Iowa. 

In charge is George Z. Hoffman, as- 
sistant sales manager and director of 
sales in the Middle West and East. It 
is the first of a series of sales and service 
offices the company plans to set up. The 
next branch will probably be located in 
Virginia to serve the apple growers 
there. 

As well as specialized packing house 
equipment, the new office will handle nail- 
ing machines for making boxes and 
crates of all types, clamp trucks, and 
accordion conveyors. Dubuque was 
chosen for the site of the first branch 
office because it is the center of an im- 
portant production area already employ- 
ing much equipment manufactured by 
the company. 


PRITCHARD FIRE 


The boiler room of E. Pritchard, Inc., 
on Eagle Street, Bridgeton, New Jersey, 
was burned on February 28 with a loss 
estimated at $25,000. 
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FORECAST OF 1947 CORN PACK 


From the Corn Canners Service Bu- 
reau summary of the ideas, plans and 
progress of over 100 canners in all corn 
states with respect to 1947 acreage and 
crowers contracts it would appear that: 

(1) 1947 grower prices will average 
approximately the same as last year 
throughout the country. 

(2) That due to labor conditions, limi- 
tations on can supply and high prices 
cf competitive crops the total acreage 
w.ll be somewhat less than last year. 

(3) That the proposed Food and Drug 
Administration standard of quality will 
tend to emphasize the necessity and im- 
portance of packing top quality and dis- 
courage the harvesting of over-mature 
fields. 

(4) That the evident increase in pro- 
cuction costs for 1947, other than raw 
product, provides a definite hazard and 
risk with respect to margins of profit on 
the 1947 pack should it equal or approach 
the total volume of last year. 


FROZEN FOOD CONGRESS 


Realizing that the mysteries of Frozen 
Foods unveiled will be of tremendous in- 
terest, Frozen Food Institute, Inc., in 
its Convention and Educational Congress 
to be held in Boston beginning March 
31 and continuing through April 4, will 
have innumerable displays and several 
important panel discussions. Every con- 
sumer item in the Frozen Food line will 
be on display. 

James J. Wilson, pioneer frozen food 
broker of New England and Chairman 
of the Convention Committee, has an- 
nounced that the entire 25,000 feet of 
floor space in Horticultural Hall will be 
used for displays, while sessions of the 
Educational Congress will be held in the 
Grand Baliroom of The Copley Plaza 
Hotel. 


It is anticipated that 25,000 persons 
will attend the Educational Congress and 
Convention in Boston from out of town 
and the affair is to be one of the largest 
gatherings of the year. 

There will be special days, including 
the New England Fisheries Day, sup- 
ported by the Massachusetts Fisheries 
Association. The Federated Fishing 
Boats of New England, the New Bedford 
Seafood Producers Association, Retail 
Grocers’ and Provision Dealers’ Associa- 
tion Day, and a Restaurant Association 
Day, as well as a Dietetic Day. 

Many prominent speakers will be 
present, including Dr. Herman W. Dorn, 
Supervisor of Biochemistry of the 
Owens-Illinois Glass Co.; Mrs. Anna de- 
Planter Bowes, Chief, Division of Nutri- 
tion, Department of Health, Common- 
wealth of Pennsylvania. 


NAMED SALES AGENT 


Frank N. McClure, Inc., Boston, have 
been appointed New England brokers for 
the Stahl Meyer Products Co. of New 
York, canners of meat specialties. 
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WINEBRENNER BUYS GEORGE 
SMITH PLANT 


D. E. Winebrenner Company, veteran 
canners of Hanover, Pennsylvania, have 
purchased the George Smith canning 
plant at New Park, York County, Penn- 
sylvania. The new owners will take pos- 
session on May 1 and plan to pack whole- 
grain corn during the coming season at 
the plant. 

The New Park factory has been oper- 
ated for the past fourteen years by 
George L. Smith, who will continue to 
operate his canning plant in Fallston, 
Maryland. The New Park cannery is a 
one-line plant completely equipped with 
Tue corn equipment and an A-B auto- 
matic continuous pressure cooker. As a 
result of this purchase, the Winebrenner 
Company, which now packs sweet peas, 
whole-grain golden corn, and tomato 
juice in Hanover, will be able to add 
fancy shoe peg corn to their line of U.S. 
Grade A vegetables merchandised under 
the DEWCO label. 


SIDER FORMS OWN BUSINESS 


Al Sider, President of Martin Food 
Products Company, Chicago preservers, 
has withdrawn from the firm and will 
establish his own company in Chicago 
as Sider Food Products, Inc., for the 
manufacture of preserves, salad dress- 
ings and peanut butter. 


CANCO SERVICE MAN DEAD 


Joseph Schultz, maintenance represen- 
tative for American Can Company in 
the Northern section of the Eastern 
Shore of Maryland for several years, 
died on February 26. Mr. Schultz re- 
sided in Baltimore and was held in very 
high regard by the canners he served. 


FORMER CANNER DIES 


David C. Kirby, 78, for a number of 
years operator of the Kirby Canning 
Company at Trappe, Maryland, died at 
his home in Trappe, March 3. He is 
survived by his wife and three sons. The 
site of this plant is now used by the 
Trappe Canning Company. 


DOUBLES CAPACITY 


Unanimously, members of the Fruit- 
land Canning Association, Inc., Fruit- 
land, Idaho, voted to expand their present 
plant for canning corn to about double 
its capacity. When completed, the en- 
larged cannery will be able to handle 
about a 2,000 acre crop of sweet corn. 


OVERTON MOVES 


W. W. Overton & Company, Dallas, 
Texas, food brokers, have moved into 
new offices in the Texas Bank Building. 
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WEST COAST NOTES 


LABOR ELECTION—The National Labor 
Relations Board has ordered a collective 
bargaining election in which machinists 
in 94 major plants in San Francisco and 
in peninsula cities are to choose between 
AFL and CIO unions. At the same time 
the AFL machinists have launched a 
drive for a pay increase of 25 per cent. 
A strike last year kept plants idle for 
months. Among the large concerns to 
be affected by the forthcoming election 
are the American Can Co., Western Can 
Co., and Crown Cork & Seal Co. 


DIRECTOR—Ray B. Wiser, president of 
the California Farm Bureau Federation, 
and well known fruit grower of Butte 
County, has been made a director of the 
California State Chamber of Commerce. 


SALES MANAGER—The appointment of 
Warren Farnam as assistant sales man- 
ager of the Western Sugar Refinery and 
the Spreckle Sugar Co., has been an- 
nounced by E. L. McKeany, vice-presi- 
dent in charge of sales. Mr. Farnam was 
until recently West Coast sales manager 
for the Holly Sugar Corp. 


spRAYS—Prof. E. O. Essig, well known 
to California growers and canners, has 
been appointed chairman of a 12-man 
committee of insect and plant disease 
specialists to represent the California 
Agricultural Experiment Station in the 
western cooperative spray project. This 
project, launched in 1938 is a cooperative 
research effort by six Western States 
and the Departments of Agriculture of 
the United States and Canada into the 
use of spray materials to control insects 
and diseases on fruits and vegetables. 


NEW FIRM—The Sun Garden Packing 
Co. has been incorporated at San Jose, 
Calif., with a capital stock of $500,000 
by Jos. P. Perrucci, F. L. DiNapoli and 
Eugene J. Guerra. 


NEW LABOR CONTRACT ?—Nego- 
tiations between California Processors & 
Growers, Inec., and the A.F.L. State 
Council of Cannery Unions for a new 
working contract were jeopardized erly 
in March when A.F.L. teamsters de- 
manded that they be given loading \ ork 
at two Hunt Foods, Inc., cannerie. at 
Hayward, Calif., work formerly don. by 
cannery employes. The plants ~ ere 
picketed, bringing operations to a st nd- 
still, with the processors finally agr« ‘ng 
to recognize the teamsters as the p) per 
union to load and unload trucks. 


FINE REMITTED—Federal J 
George Harris, San Francisco, Calif has 
awarded a declaratory judgmen to 
Joseph Amorri’s Sun Garden Pac ing 
Co., of San Jose, in his suit to re ver 
#10,373 in subsidies withheld by the 
OPA. The contention had been ma __ by 
OPA that the subsidies were for to ato 
products that Amorri had sold at 
ceiling prices. Later, the charges 
the ceiling had been violated were 
drawn. 
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BURT LABELERS 
AND PACKERS 


1 GREATER OUTPUT at lower operating cost. 


2 GREATER STAMINA—the ability to stand up under long. gruel- | 


ling runs. 


3 TREMENDOUS SPEED—so necessary to keep up with producti- 


on schedules. 


4 LOWER MAINTENANCE—Fewer Parts—Repair Costs at 


u minimum. 


5 (ULC K CHANGE-OVER—Only 3 adjustments. Complete change- 


over in 2 minutes. 


6 RANGE—Will label practically all can sizes, 6 oz. 
Now 10. 


ATER—Tight and evenly matched laps. Maximum benefit from | 


| celinvestment is assured. 
You're not gambling when you buy BURT Labelers 


and Case Pae kers—your inve stment in better equip- 
ment pays off in higher profits. 


Write for prices and complete information 


ACH INE COMPANY 
BALTIMORE, MARYLAND 
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HIGHER JUICE YIELD 


WITH IMPROVED QUALITY 


LANGSENKAMP 
HOT-BREAK 


for maximum yield of juice of full 
body enriched by fine flavor es- 
sences. 


INDIANA EXTRACTORS 


for obtaining all flavor juice by 
gentle pressing action. 


PROTECTION 


from aeration. enzymic action con- 
tamination throughout production 
course. 


Langsenkamp Mangler-Pump for packers 
who desire a separate unit for aoe 
cally breaking and pump 
the stock. Langsenkamp Universal Hot- 
Break Unit may be had with Distorter at- 
tached, if preferred. 


Indiana Extractors are favored for high 
quality juice production. Do not require 
tomatoes to be cored. Handle whole 
scalded tomatoes or hot-break stock. 


Triple or single tank Continuous Juice heat- 
ing Units, fully equipped. 


"NEW 
Langsenkamp 
Universal 
Hot-Break Units 


One Unit Will Process Stock 
for Juice, Puree or Catsup 
Temperature operating range of 130° to 
210°, Temperature control may be set 
for 130° to 140° for juice, or at desired 
higher temperature if stock is to be used for 
puree or catsup. Tanks are fitted with 
3” nickel Kook-More Koils and afford 
about 25 per cent. increased capacity over 

older tanks. 


Completely Equipped 
Tanks are fabricated of heavy stainless 
steel, fully reinforced and equipped with 
coils, steam trap, steam strainer, tempera- 
ture control, thermoguide, level control, 
agitator, overflow pipe with sanitary fit- 
tings, 3- Way valve and drip-proof motor. 
Three sizes. Units for production capaci- 
ties of 8, 16, and 24 tons per hour. 


Also a Continuous Juice Heating 
Unit 
With inlet changed for proper handling of 
finished juice, these units are supplied for 
use as Continuous Juice Heating Units. 


REPRESENTATIVES 


F. H. LANGSENKAMP CO. tee 


“Efficiency in the Canning Plant” 
227-235 E. South St., INDIANAPOLIS 4, IND. 


LANGSENKAMP 
EQUIPMENT 


KING SALES & ENGINEERING CO. 
206 First St., San Francisco, Cal. 
Oregon and Washington 
FOOD INDUSTRIES ENG. & EQuIP. CO, 
1412 N. W. 14th Ave., Portland, Ore. 
Mountain States 
THE HORSLEY COMPANY 
Box 301, Ogden, Utah 
Northeastern States 
BOUTELL MANUFACTURING CO. 
Rochester, N. Y. 

Tri-States 
TOM McLAY 
P.O. Box 14, Port Deposit, Maryland 


CHECK THESE'T/ 
/ WINNING POINTS: 
9 bis 
| 
= 
} Canada 
| CANNERS MACHINERY, LTD. pen 
Simcoe, Ontario, Canada 
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Tomato Improvement Work in Ohio 


More tomatoes per acre and more vita- 
mins in each can of tomatoes and of 
tomato products are the 1947 goals of 
Ohio farmers who produce about 35,000 
acres of tomatoes annually and of 53 
Ohio canneries which process the crop. 

Alvin Moll, vegetable crops specialist, 
Ohio State University, says the Ohio 
Canners Association, the Baltimore and 
Ohio Railroad, and the country and state 
extension service are cooperating to im- 
prove 1947 tomato yields within the state 
as well as the quality of the crop. 

He says the average yield per acre in 
1946 was 7.5 tons but many growers pro- 
duced 10 and 12 tons and some farmers 
used methods. which produced crops as 
high as 19 and 20 tons. 

Cannery operations obtain higher qual- 
ity tomatoes from fields where the best 
yields are produced. Consumers will have 
their share of benefits from the cam- 
paign when they open a can of tomatoes 
that has better color, flavor, and food 
value. 


TOP-10 CLUB 

Cooperating processors will issue Top- 
10 Club membership certificates to the 
10 per cent of their growers who pro- 
duce the highest tomato yields and qual- 
ity. In the counties which produce 200 
or more acres of tomatoes a county 
champion will be chosen from the Top-10 
Club membership. From the county 
champions a State Champion and Re- 
serve Champion will be selected. 

Awards for county and state cham- 
pions are provided by the Baltimore and 


Ohio Railroad. County Champions will 
receive a fountain pen and pencil set. 
The state champion and reserve cham- 
pion grower will each receive a gold 
watch. 

In addition, the county champions will 
be the guests of the processors who 
bought their tomatoes during the Field 
Men’s and Growers’ School held at Ohio 
State University during February of 
each year. The gold watches awarded to 
the state champion growers will be pre- 
sented during this school. 


County agricultural agents will ar- 
range growers’ meeting's at which exten- 
sion specialists and field men for can- 
neries will discuss ways to improve crop 
yields and quality. Demonstrations also 
will be given to show methods of fertili- 
zation, disease control, harvesting, and 
other ways of increasing yields. 

Top-10, county and state, winners will 
be determined on a basis of quantity and 
quality of tomatoes produced. The Ohio 
long term average of quality for toma- 
toes delivered to canneries has been 60 
per cent of the total tonnage in No. 1 
grade and 40 per cent of lower quality. 

Ohio growers in the contest, in recog- 
nition of high quality, will be given a 
credit of 100 pounds per ton of actual 
production for every 1 per cent that their 
crop grades out better than the Ohio 
average. For example, a grower who 
produces 15 tons of tomatoes which 
grade 70 per cent No. 1 will be credited 
in the contest with a production of 15.75 
tons per acre. 


COMPETITION WILL COMPEL 
SELLING ACTIVITY 


(Continued from page 9) 


though it be for only one day, this addi- 
tional contact will result in the building 
of a closer relationship between your 
product and the work of the salesmen. 


CASH AND CARRY 

Occasionally you will have as an exclu- 
sive distributor a cash and carry whole- 
saler who has no outside salesmen. When 
this is the case, retail customers call at 
the warehouse and place their orders in 
person to a large extent. In all such 
cases, have your man work on the floor 
of the salesroom. A great deal can be 
accomplished in this way. Advertising 
material, if any is available, can be sup- 
plied, suggestions for adequate display 
can be made and often displays on the 
floor will serve as examples of the effec- 
tive ways in which these can be arranged. 

After the trade has been booked as far 
as possible and deliveries have been 
made in the late summer or early fall, 
then your man can do some of this most 
effective work by means of securing early 
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season displays of newly received foods. 
His personal example will usually secure 
resale prices in line with overall competi- 
tion, housewives will be advised early in 
the season that your bands of newly 
packed stock are available. A movement 
to the consumer will be started that will 
grow as the season advances. 


I have intimated advertising material 
may be distributed to advantage by rep- 
resentatives located in cash and carry 
wholesale houses. Of course, this is true 
of all representatives, no matter where 
their activities are centered. Naturally 
there then arises the question of what to 
provide in the way of advertising ma- 
terial and in what quantities. If you 
have not been employing salesmen, it is 
quite possible that you have already been 
sold point of purchase advertising ma- 
terial of the remembrance type. Every 
such piece of advertising has a definite 
value depending on the way it is used 
to a large extent. For many years the 
distributors of a well known salt have 
given away small scratch pads simply 
identified as having been supplied by the 
manufacturer. Probably now, when 
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Calendar of Events 


MARCH 3-27, 1947—Third Annual Se- 
ries of Short Courses, New York Stite 
Agricultural & Technical Institute, Mor- 
risville, N. Y. 

MARCH 16-21, 1947—Annual Conven- 
tion, National Association of Frozen 
Food Packers, San Francisco, Calif. 

MARCH 20, 1947—Tomato Standards 
Hearing, 10 A. M., Room 5545 Social 
Security Building, Washington, D, C. 


MARCH 25-27, 1947—Food Standards 
Meeting, Room 5545 Social Security 
Bldg., Washington, D. C. 

MARCH 31-APRIL 4, 1947—Sixth 
Annual Convention, Frozen Food Insti- 
tute, Inc., Copley-Plaza Hotel, Boston, 
Mass. 


APRIL 2, 1947—Business Meeting, 
Tidewater Canners Association of Vir- 
ginia, Hotel Richmond, Richmond, Va. 

APRIL 10-11, 1947—Spring Meeting, 
Tri-State Packers Association, Lord Bal- 
timore Hotel, Baltimore, Md. 

APRIL 17, 1947—Spring Meeting, 
Indiana Canners Association, Claypool 
Hotel, Indianapolis, Ind. 

MAY 1-2, 1947—Sanitation Course, 
Iowa- Nebraska Canners’ Association, 
Tallcorn Hotel, Marshalltown, Iowa. 


paper of all sorts is so searce, scratch 
pads will not prove to be as economical 
as some other means of give away adver- 
tising. While you are considering the 
matter, remember that this type of ad- 
vertising only succeeds in cementing 
dealer goodwill although this is impor- 
tant. For instance, on every call on a 
retailer, if your man has a supply of 
scratch pads, it’s simple to tell a retail 
dealer that he has called for the purpose 
of giving him something, then lay a half 
dozen pads on the counter. The way to 
a sales talk is smoothed, friendship is 
increased, your goods will be remembered 
longer. 

You are anxious, however, to leave 
something with the retail dealer that will 
help increase consumer demand. ‘his 
means the preparation of some s:ore 
hanger, or counter display card that will 
help attract the attention of some <on- 
sumer, undecided as to just what she 
wants to buy to complete her week :nd 
shopping for food. In a market w -re 
you have not attained complete dist: >u- 
tion it may be well to provide r« ‘ipe 
leaflets in which some company or b: ind 
history may also be included. How: ‘er, 
this matter of needed advertising 1a- 
terial is so extensive it must be le to 
another time. Summarizing: settle rst 
as to the employment of a retail s es- 
man or salesmen, then will be me 
enough to decide as to what you are 
going to do to support your sales ef! ts. 
Remember, your future sales and pr ‘its 
will increase as you do constructive » ‘les 
work on the retail trade. 
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ack tender Wise canners can depend on Worcester Salt to keep 


, the P their pack tender. This salt is clean, flavorful, and free 
ep from calcium or magnesium compounds. If you want 
ORCESTER a high score pack, use Worcester’s. It’s a small item, 
but mighty important, and you can be sure you are 
a a getting the best the purest salt it is possible to obtain. 


Worcester Salt 


THE THING” 


TALK 


OF THE 


At left: Hand made basket with heavy keg hoop. At right: Machine | 4 D UJ ST Q Y 
ade basket with heavy keg top hoop, also furnished with flat veneer hoop 


54 TOMATO SINCLAIR-SCOTT 
A Y D q 0 ‘The new Sinelair-Scott: Hydro-Conveyor 
L D A E T S$ System utilizes the water conveying sys- 


tem to transfer vegetables throughout the 


C 0 Y packing plant. Vertical lift, up to 125 ft. 


“Scientifically Built to Last Longer” No horizontal limitations. Water reusable 
: ever and over. No elevators. No belt 


THE ORIGINAL GRADER HOUSE 
conveyors. 


A complete compact motor driven unit, 


MANUFACTURED BY 


Pi INTERS MANUFACTURING CO., Inc. 


stainless steel construction. Totally en- 
clesed. Completely sanitary. Movable to 
any plant location. For a wide range of 


CANNING MACHINERY 


PC TSMOUTH ates VIRGINIA products. Write for descriptive circular. 
— THE SINCLAIR-SCOTT CO., BALTIMORE 30, MARYLAND 
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THE CANNED FOODS MARKETS 


WEEKLY REVIEW 


Consumer Buying of Canned Foods Heavy— 

Sickness Plaguing All Industry—Pea Plant- 

ing Time Here—Need to Be Careful and 

Conservative—Go Light on Your Pea Pack 

—Reconversion Making Progress—Commer- 
cial Truck Crops to Date 


UNCHANGED—Having said last week in 
this column that canned foods trading 
was largely if not entirely between sec- 
ond hands, i.e., between jobbers, as can- 
ners were well sold out, we can report 
no change this week. All reports at 
hand show that consumer buying of 
canned foods is on a heavy scale, and 
that stocks are being reduced very satis- 
factorily. The public will continue on 
its heavy buying “as long as the brick 
stays up,” which means as long as em- 
ployment continues, and high wages 
with it. 

The Department of Commerce, Bureau 
of Census, after pointing out that unem- 
ployment remained, during February, at 
the January level of about 2% million, 


(normal pre-war unemployment had 
usually been set at 5 million) goes on 
to explain: 


“In addition to the unemployed, there 
were a little over 2 million persons in the 
civilian labor force who did not work 
during the survey week, but who were 
not looking for jobs. These persons had 
jobs from which they were temporarily 
absent during the week for various rea- 
sons and are included among the em- 
ployed. Of these 2 million, about 650,000 
were not at work because of bad weather, 
temporary layoff with definite instruc- 
tions to return to work within 30 days, 
or because they had new jobs to which 
they were scheduled to report at some 
future date. As in January, bad weather 
was an extremely important factor in 
keeping persons from their jobs during 
the February survey week. Close to 1 
million persons not at work but with a 
job were idle throughout the survey 
week because of illness.” 

The incident of sickness was never 
more pronounced than right now, the 
hospitals being over-worked, and as indi- 
cated thousands home with “colds.” 
Commentators say that we must be get- 
ting soft, for it has been a good winter, 
and as such should not have induced 
more than usual colds. 

If the soil has dried out enough pea 
planting will begin in this and southern 
regions. Reports at hand seem to indi- 
cate some cut in the pea acreage as com- 
pared with last season. Bank on that 
after the planting has been finished, and 
even then the crop yields can change the 
whole picture as to the pack. Pea can- 
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ners have been urged to go easy on the 
pack this year since there remain con- 
siderable quantities of the 1946 pack and 
previous. Certainly the pea pack has 
reached high figures, but they might be 
maintained if the quality were held up 
well. One thing seems certain: poor 
quality peas will remain with the can- 
ner ,for nobody wants them at any price. 
So better resolve not to touch the portion 
of the crop that has gotten too old—run 
such into hog feed, not into cans. Better 
play it safe and cut your pea acreage as 
compared with the past few years. You 
can make good money on a smaller pack, 
and lose much money on a big pack. 
There will be a pretty heavy carry-over 
of 1946 canned peas, in jobbers’ and re- 
tailers’ hands, even if not in canners’. 

The drive is on to contract at lower 
prices than in 1946. One way to help 
that cut is to name lower growers’ prices, 
and then let those who dislike your 
lower prices, and won’t grow, go with- 
out. If there is any money lost on 1947 
peas, you will lose it, not the grower. 


crops—Naturally there are no canning 
crop reports as yet, but a glance at crop 
conditions with Commercial Crops, for 
the market stalls, will show how things 
are going. Under date of March 12th 
the USDA reported: 


COMMERCIAL TRUCK CROPS—The_ un- 
usual cold weather during February, 
with several days when temperatures 
went below freezing over most of the 
southern producing areas, retarded de- 
velopment and further reduced winter 
vegetable production, according to the 
Bureau of Agricultural Economics. Only 
in Calif., where warm weather continued, 
have vegetable crops shown improve- 
ment. Even there the damaging effects 
of the January cold wave still may be 
observed in many winter vegetable fields. 
On March 1 the prospective production 
of commercial vegetables in the winter 
producing States is 7% below the Febru- 
ary 1 estimate and 12% less than last 
year but is 15% above the 1936-45 aver- 
age. Following the freezes, replanting 
was hampered by losses of plants and 
damage to seedbeds. Cold weather in all 
areas except Calif. and frequent and 
sometimes excessive rains in Florida 
have prevented proper germination and 
delayed growth of new plantings. 


RECONVERSION—Although many _indi- 
vidual manufacturing companies have 
made great progress since the war in 
production methods and management, the 
production expectations and demands of 
a well-balanced economy will not be met 
unless there are even greater improve- 
ments, according to a statement by the 


American Management Association re- 
leased March 13 by Alvin E. Dodd, 
president. 

“If the nation is to enjoy the benefits 
of full production, ways must be found 
to increase production and lower produe- 
tion costs to a greater extent than to 
date,” the AMA statement said. “We've 
been talking reconversion for a _ long 
time, but if the best is not yet to come, 
we are not living up to our own expecta- 
tions.” 

“For example, management in many 
companies deplores low hourly man out- 
put but does little to get better personnel 
or to sell unions and employes on the 
advantages of greater productivity,” the 
statement said. “Absenteeism is. still 
high in many plants; administrative 
discipline is not up to pre-war standards 
in a good number of companies. Too 
often production people—plant managers, 
foremen, and top management, too— 
don’t know what is ‘par’ for their jobs. 
It’s time we pooled our knowledge and 
experience for the benefit of all of us.” 

These are important matters in the 
conduct of your business and they had 
better be considered and planned for now 
before the busy season comes upon you. 
If you expect to make money out of the 

packs—and if you expect such 
money as you have gotten in the past 
few years, you are foolish—you will 
have to watch every move, and be pre- 
pared. It does not seem to be a year 
when you can afford to run wild on the 
size of your pack, and particularly on 
the quality of it. Remember your packs 
will come upon the market just about a 
year from now, and plenty is now hap- 
pening in this old world that may change 
matters. 


NEW YORK MARKET 


Retail Sales Continue Good—‘‘Trick Cla:ses” 
in Contracts Now Carefully Watched ‘or— 
Watching Canners’ Pack Plans—Caref.'ness 
General—Tomato Prices Holding—Dis: ibu- 
tors Working Out Their Holdings—< 
Featuring Canned Peas — Asparagus Net 
Moving Well at the Prices—Quick f ozen 
Fruits at Low Prices Curtailing Trad g in 
Canned Fruits — Exports Active — \ »rket 
Hesitant on New Citrus Prices—Jo! »ers 
Waiting Out High Canned Fish Pr es 


By “New York Stater” 


New York, March 14, 1 47 


THE SITUATION — Although «ned 
foods trading at the wholesale leve con- 
tinues on very restricted lines, 
mism is gradually giving way to « nore 
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hc eful outlook as retail sales continue 
g d and the oft-predicted break in all 
fo | prices fails to materialize. Distribu- 
to's now show more confidence in their 
ab lity to work off surplus inventories 
du: ing the remainder of the current mar- 
ke ing season, but they have not yet 
re: ched the point where they are willing 
to Jiscuss “futures.” 


OUTLOOK—With considerable talk 
circulating in trade circles as to contract 
forms used by some sellers during the 
1946 season, buyers will scan sales docu- 
ments with more than usual attention 
when trading on the new season’s packs 
gets under way. While not all canners 
used the so-called “trick clauses” in their 
contracts, enough difficulty has arisen in 
the cases of those who did to make buy- 
ers most wary in signing such documents 
this season. 

Distributors are checking carefully 
canners’ pack plans for the coming sea- 
son as a guide to later purchasing opera- 
tions. On the basis of current reports, 
canners will pull in their horns this year 
on a number of items and a conservative 
productive program may aid still further 
in easing the transition to “postwar mar- 
kets,” many distributors feel. 


TOMATOES—Reports of continued fair- 
sized resale offerings were heard in local 
circles this week, and there was very 
little interest shown in tomatoes for can- 
nery shipment. Southern packers, how- 


ever, are showing continued firm price 
views, and apparently have only ex- 
tremely limited unsold stocks in their 
warehouses. Midwestern canners still 
hold the market at a range of $1.75 to 
$2.00 on extra standard 2s. On the 
West Coast, some 2'%s have been re- 
ported quoted down to $2.00 per dozen, 
but most sellers are above this figure. 


PEAS—Buyers are devoting most of 
their attention to moving out current 
holdings, and canners’ offerings are not 
attracting attention—even on fancy 
sieves. The mass distributors are fea- 
turing canned peas at retail, at attrac- 
tive prices, and considerable progress is 
being made in cutting into holdings of 
standards and extra standards, as well 
as fancies. 


CORN—While there is some call for 
No. 10 fancy corn reported, the market 
on table sizes continues without feature. 
Resale offerings appear on the market 
from time to time, and jobbers are able 
to take care of any fill-in requirements 
from such stocks, in most instances. 


ASPARAGUS — Jobbers are somewhat 
concerned over the asparagus outlook, 
with the new pack just around the cor- 
ner. Supplies have not been moving in 
large volume at current price levels, it 
is reported, and new pack contracting 
will consequently be affected—unless can- 
ners name such low prices that jobbers 


Use Your 


PRICE $2.00 


9 South Gay Street, 


ALMANAC 


It contains the answer to most any 
question you want to know about 
the packs, acreage, yields, laws, 
regulations, labeling requirements, 
grades and Where To Buy your 
needs etc. Keep it Handy—you'll 
be surprised at its thoroughness. 
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THE WET WASHER operates on the principle of hy- 
draulic separation by floatation and hydraulic con- 
veying. Highly efficient for whole grain corn, peas, 
and other grandular substances where the good food 
sinks and the refuse floats off the top. By agitation 
each grain is separated and thoroughly washed in 2 
to 4 seconds. No mechanical devices to mash the 
food. Under normal conditions this machine requires 
no operator after it has been started. Write for ad- 
ditional information about this remarkable machine. 


are able to cut on present holdings in 
the knowledge that they will be able to 
“average out” on lower replacement 
costs. 


FRUITS—Reports from a number of 
sections indicate that sales of No. 10 
fruits have been sharply curtailed as a 
result of heavy offerings of quick-frozen 
fruits at low prices. The competition of 
the frozen lines is being particularly felt 
with respect to sales of No. 10s to the 
baking trade, it is reported. . . . Coast 
reports note continued activity in canned 
fruit exports, with considerable quanti- 
ties of apricots going to England. With 
the apricot situation in its present shape, 
any diversion of excess holdings into for- 
eign trade channels represents just that 
much gain for the over-all canned fruit 
suitation. ... Demand for pineapple con- 
tinues along fairly broad lines, with dis- 
tributors seeking both fruit and juice. 
The trade is somewhat disturbed over 
reports of growing concern among can- 
ners in the Island with respect to the 
labor situation for the 1947 packing sea- 
son. Present estimates are that this 
year’s pack will show only a limited im- 
provement, in volume, over last year’s 
disappointing production. 


CITRUS — Distributors are somewhat 
skeptical over the recent price advances 
covering Florida citrus juices, and new 
buying is not running into any substan- 
tial volume. Canners currently are 
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quoting 7212 to 75 cents per dozen for 
juices, with 46-ounce at $1.65 and up- 
wards, both f.o.b. canneries. On fancy 
segments, the market continues to show 
a range at $1.50 to $1.60. Tangerine 
juice is unchanged at $1.00 for 2s. 


SALMON—While there is a good retail 
demand for salmon, distributors are not 
inclined to go along with a market of 
$25 per case or upwards, f.o.b. coast, and 
many prefer to remain “out of stock’ 
rather than pay the top figure. The 
situation seemingly is deteriorating into 
a “waiting-out” test between canner and 
buyer. 

SARDINES—There is a continued active 
call for Maine sardines, and the market 
remains in firm shape, with canners 
closely sold up. On standard keyless 
quarters $10.50 represents the market, 
where any supplies are to be had. 


SHRIMP—The market remains closely 
sold up on shrimp, and buyers are seek- 
ing stocks only in a limited way to meet 
immediate demands. Prices show no 
change. 


CHICAGO MARKET 


No Drop Expected in Canned Foods Prices— 
Quality Goods Moving Freely—Pessimism 
Dispelled—Still Resisting Tomato Prices— 
Tomato Juice Reselling—No Offerings of 
Corn—Pezs Neglected—Pea Acreage Should 
Be Cut—Asparagus Canners Look for Smaller 
Cans—Southern Pack Green Beans Quiet— 
California Spinach at Lower Prices—Citrus 
Deing Better—Cal. Fruits Inactive—Prob- 
ably Enough Canned Fish at the Prices 


By “Midwest” 


Chicago, March 14, 1947 


THE MARKET—Distributors are show- 
ing more optimism, as important factors 
in the food market indicate fears of a 
serious recession are not justified. Re- 
cent reports of price increases on several 
food commodities, including wheat and 
fresh meat, are further easing buyers’ 
fears of any sharp drop in major canned 
food prices. A definite upturn in citrus 
prices—the one weak major canned item 
—has also helped to a point where senti- 
ment is showing a reversal of previous 
pessimistic feelings. 

Quality canned foods under well-known 
brands continue to move freely and are 
causing no concern as distributors’ ef- 
forts are centered mainly on moving 
lower grade canned goods, stocks of 
which, in most cases, are too heavy for 
comfort. However, there is less conver- 
sation about forced liquidation, as the 
trade generally feels new pack merchan- 
dise will be around present price levels. 

With the outlook considerably brighter, 
distributors are concerned only with the 
possibility of over-production this sum- 
mer, as indications are that canners in 
many cases, are planning acreage com- 
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mitments close to last season’s levels, 
except where spot markets are so upset 
at present, in which cases the pack will 
definitely be smaller. 


TOMATOES—The pickup of interest in 
this item—noticeable last week—was 
further increased recently as holes are 
beginning to appear in buyers’ stocks. 
Retailers also are showing increased ac- 
tivities as jobbers report the movement 
of tomatoes to their customers on an 
ascending scale. However, the trade are 
still resisting asking prices on stocks still 
in first hands, as resale lots become more 
difficult to find. Some resales were made 
here this week on the basis of $1.75 to 
$1.85 for extra standard 2’s and the lots 
offered were cleaned up quickly. Local 
packers who still have unsold merchan- 
dise on hand are holding extra standards 
at $1.85 to $2.00 factory, with fancy 2’s 
at $2.20 and fancy whole at $2.50. Buy- 
ers are still showing considerable resis- 
tance to such prices, although with the 
new pack still a long way off, canners 
are confident they will be able to obtain 
their asking prices. Eastern and Florida 
tomatoes extra standard grade are being 
offered at $1.75 to $1.85 with no interest 
being shown by the trade. 


Tomato juice has shown no improve- 
ment and it seems to be in worse shape 
than tomatoes or any tomato products. 
Stocks remain heavy and the movement 
continues slow. Resales are available at 
less money than juice offered by first 
hands, as distributors are making deter- 
mined efforts to move what they consider 
uncomfortable stocks of juice. 


coRN—There are little or no offerings 
of corn in this market, as this item con- 
tinues in a very favorable position. Tens 
both cream style and whole kernel are 
eagerly sought, but with nothing avail- 
able. Retail movement continues very 
good and it appears certain that supplies 
in this market will be well sold up by 
the time new pack rolls around in Sep- 
tember. 


PEAS—Distributors have no interest in 
peas whatsoever, offerings of even the 
better grades finding no takers. Fancy 
ungraded sweet peas are offered here at 
$1.6712, extra standards at $1.35 and 
standards at $1.20 with some canners 
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shading these prices, but with no in -r- 
est being shown by the trade. Very © >w 
Alaskas are being offered of the grea ‘es 
which might be sold as stocks on h: nd 
seem to be running much heavier ‘o- 
ward sweets than Alaskas. The trode 
are concerned about reports of acre: ge 
commitments by local packers, as t!ey 
feel the pack should be severely curtailed 
in view of the heavy carryover at both 
retail and wholesale levels. Buyers gen- 
erally feel that the situation might be- 
come serious later on in the year if the 
pack of peas is anywhere near last year’s 
record production. Determined efforts 
are being made to move stocks which are 
on hand, but without results such as the 
trade would like to see. 


OTHER VEGETABLES—Reports received 
here imply that due to consumer resis- 
tance to present shelf prices on aspara- 
gus, canners are making serious efforts 
to obtain smaller sized tins, making it 
possible to offer the housewife asparagus 
at a lower unit cost. Stocks are heavy 
and are moving very slowly, which has 
resulted in one or two instances of seri- 
ous price cutting by distributors in order 
to move goods on hand before new pack 
is available. 

Reports of better grades of green 
beans being offered have not resulted as 
yet in any definite offerings in this mar- 
ket. Extra standard cuts from both 
Texas and Florida are available at $1.25 
per dozen with 10’s at $5.65—fancy twos 
being held at $1.65 and $7.75 for 10’s. 
Retail movement of green beans should 
be much better, as there are little or 
no fresh beans available to the house- 
wife due to the recent Florida freeze. 
New pack California spinach is being 
offered here on the basis of $1.25 for 2’s, 
$1.50 for 2%’s and $5.00 for 10’s, but 
with little response from buyers. Fancy 
diced carrots and beets of all description 
and sizes are being offered here in con- 
siderable quantities, but like California 
spinach, buyers are showing little inter- 
est except where they can buy at ex- 
treme concessions in price. 


cITRUS—This market has shown a <efi- 
nite turn for the better, as prices have 
firmed to a point where Valencia or:nge 
juice is being quoted at 80c for 2’s and 
$1.85 for 46 6z. with blended at 7) ‘ce 
and $1.77, although many canner: are 
withdrawn from the market at the }"es- 
ent time. The last sales made in _ his 
market consisted of several cars 0 46 
oz. orange juice—also blended juic at 
$1.65. It appears that no impo: ant 
business was done before the advan > in 
price became effective. Fancy grape “uit 
sections in #2 tins are now being eld 
at $1.55 with broken sections at * .30. 
Indications point to the market re .in- 
ing firm unless canners increase ei! 
present rate of packing to a conside ble 
degree. 


CALIFORNIA FRUITS—There is little 
ing activity at the present time, a eX- 
port business continues to take the >lay 
away from domestic purchasing al- 
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tl ugh inquiries for better grade fruit 
eo ktail are beginning to appear. Pine- 
a) ole and pineapple juice, of course, con- 
ti ue to be the sought after items, as 


th y are moving exceptionally well to 
th consumer. Canned fruits are still 
re civing a lot of vigorous merchandising 
an are moving well with the exception 
of pears and apricots, the latter being 


in imusually heavy supply. Assortments 
of fruit on the retail shelf are well 
rounded and the consumer has a choice 
of most anything in the canned fruit 
line. 


sEA FooDS—Halves Puget Sound sock- 
eyes are still available at $18.00 per case 
with Alaska reds and pinks being offered 
at unchanged prices. Stocks of seafoods, 
which at first seemed small, may prove 
adequate, as present price levels have 
restricted consumer buying sharply al- 
though little is available in first hands. 
Tuna arrives only in a trickle and not 
nearly enough to take care of the trade 
demands. Fancy white meat albacore is 
quoted at $18.00 per case for halves and 
fancy light meat at $15.00 and standard 
at $14.00. Shrimp is practically dead 
as consumers will just not pay the price 
and the trade feel they will of necessity 
have to forget this item until the price 
is considerably lower. Canadian lobster 
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is being offered at $7.50 per dozen for 
halves with little interest shown, as con- 
sumers indicate stubborn resistance to 
prices based on a cost at this level or 
higher. 


CALIFORNIA MARKET 


Food Prices Advancing, But Canned Foods 
Are About the Cheapest—Marketing Close 
to Home—Sugar Denied for Surplus Fruits— 
Preservers Get More After April 1—Only 
Few Canners to Pack Spinach—Asparagus 
Prices Subject to Approval—Fruits Quiet— 
Stocks Now Pie and Water Grades—Tomato 
Puree Prices Weaken—Where Have the 
Sardines Gone?——West Coast Notes 


By “Berkeley” 


San Francisco, March 14, 1947 


PRICES ADVANCING—Food prices are 
showing an upward tendency here, with 
the lack of rain blamed for the trend in 
some lines. Milk, meat and eggs are 
priced high because of the scarcity of 
feed, but plenty of other items not de- 
pendent on California weather conditions 
are likewise skyrocketing. Canned foods 
are about the cheapest to be had and the 


public seems to be waking up to this 
fact. Canners say that a larger part of 
their pack is being marketed close to 
home than ever before and every effort 
is being made to stimulate this demand. 
Many markets are featuring sales in 
case lots at special prices with good 
results. 


SUGAR—A request for a special alloca- 
tion of sugar for canning 250,000 boxes 
of apples held at Watsonville, Calif., as 
surplus, has been denied by the sugar 
rationing division of the OPA. It was 
learned at the regional offices of the OPA 
that the denial was made to avoid simi- 
lar requests for other surplus items, 
along with the hope that increased sugar 
rations for industrial processors would 
offer a wider use for the fruit. Preserve 
manufacturers are to have a 20 per cent 
increase in their sugar allotments begin- 
ning April 1. 


SPINACH—The canning of spinach is 
due to get under way in some districts 
about March 20th and should be general 
by April Ist. Acreage has been cut dras- 
tically and but five or six concerns have 
announced plans for making a_ pack. 
Canners are paying $22.50 a ton in the 
field and it is estimated that this means 
about the same as $34.00 a ton cut and 
delivered. Prices are on the basis of 
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about $1.35 for No. 21s, although some 
has been sold at $1.25. 


ASPARAGUS—A lot of interest is being 
taken in the asparagus pack soon to get 
under way and considerable business has 
been booked, subject to zpproval of open- 
ing prices. It is not expected that prices 
will be named until packing gets well 
under way, or some time in April. Buy- 
ers are intent on getting as much aspara- 
gus as possible in picnic size cans, the 
impression prevailing that this size will 
move off more freely at retail than the 
larger sizes. However, the pack in the 
picnic size may not prove a large one, 
owing to difficulties in getting containers. 
Recent showers in the Delta District 
have benefitted the asparagus crop. 


FRUITS—California canned fruits are 
not especially active, with unsold stocks 
in the hands of canners confined largely 
to pie and water grades. Buyers do not 
seem to be interested in these unless 
price concessions are made. There have 
been numerous inquiries of late for fruits 
in heavy syrup but most of the small 
lots available bear canners’ labels, while 
prospective buyers want to use private 
labels. Buyers are still expressing a 
willingness to take on some resale busi- 
ness, but not at a profit to the jobber 
who is selling. That’s how fine the price 
line is being drawn. Some buying is 
being done for export account and this 
is proving a factor in moving some of 
the lower grades. 


TOMATOES—Tomato puree, especially 
in No. 10s, is moving a little sluggishly 
in this market and prices have been ad- 
justed downward by some interests. Some 
resales are reported at less than original 
prices and this is hindering the move- 
ment from first hands to some extent. 
Tomato juice seems to be selling very 
well at retail at prices closely keyed to 
those prevailing on citrus juices. 


SARDINES—The few sales of California 
sardines made during the week reflect 
little change from those made as the 
canning season was coming to a close. 
Some natural pack in No. 1 talls has 
changed hands at $7.50, while No. 1 ovals 
in tomato sauce have moved at $13.50. 
The Stanford University station of the 
U. S. Fish and Wild Life Service has 
announced the start of an intensive study 
into the causes of the virtual disappear- 
ance of the sardine from the waters off 
the Golden Gate and Monterey Bay. 
Some of the experts have advanced the 
theory that one of the reasons might be 
that the sardine was a victim of poison 
gas released during the war. This would 
hardly explain, however, why the run 
was negligible in northern California 
waters, while fairly plentiful in southern 
waters. Tonnage figures of the catch 
for the season have been released, along 
with those of the previous year. San 
Francisco, 2,846 tons, against 84,425 for 
the previous season; Monterey, 26,694 
against 144,677 tons, and San Pedro, 
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190,741 tons against 168,017 tons. Many 
boats from San Francisco and Monterey 
went to the Southern fishing grounds, 
aiding in making the catch the large one 
it proved there. 

Pismo minced clams, packed from 
clams taken in Mexico, are being of- 
fered in the California market in compe- 
tition with minced clams packed in the 
Pacific Northwest. The latter are of- 
fered at $12 a case, f.o.b. canneries. 
They have been selling well during the 
Lenten season. 


GULF STATES MARKET 


Cold Weather Cut Shrimp Receipts in Half 
in All Areas—Carry Over of Canned Shrimp 
Must Be Light—Raw Shippers Forced to 
Draw on the Cold Storage Stocks— 
More Oysters Produced 


By “Bayou” 


Mobile, Ala., March 14, 1947 


SHRIMP—There were less than half as 
many shrimp produced in this section 
last week as the previous one and cold 
weather is one of the reasons, because 
shrimp being a hot weather crustacean, 
they disappear in cold weather and 
either move into the deep, warm waters 
of the Gulf or migrate to warmer cli- 
mate. 

Louisiana produced 831 barrels of 
shrimp the previous week and 361 bar- 
rels last week; Alabama produced 14 
barrels the previous week and none last 
week; Mississippi produced 197 barrels 
the previous week and 128 barrels last 
week and Texas produced 114 barrels the 
previous week and 46 barrels last week. 

It will be seen that there was a sharp 
decrease of shrimp landings in all areas 
reporting. 

Louisiana is the only area in this sec- 
tion that the canneries received shrimp 
in the past two weeks. The canneries 
there received 90 barrels the previous 
week and none last week. 

The plants in Louisiana, Mississippi 
and Alabama operating under the Sea- 
food Inspection Service of the U. S. Food 
and Drug Administration reported that 
131 standard cases of shrimp were 
canned in the week ending March 1, 
1947, which brought the pack for the 
season to 236,482 standard cases, as 
against 126,435 standard cases packed 
during the same period last season and 
408,084 standard cases during the same 
period the previous season, which indi- 
cates that the pack this season although 
nearly twice as large as it was last sea- 
son, yet it is just a little better than fifty 
per cent of a normal pack. Therefore 
regardless of what the price of canned 
shrimp is now, there can’t be very many 
cases of shrimp left on hand to be car- 
ried over to next season, which does not 
open until August. 


THE CANNING TRADE 


The raw market has been short on 
fresh headless shrimp for some tise, 
especially the large sizes, therefore he 
raw trade has had to draw on the st ick 
in cold storage, as evidenced by the / vct 
that during the week total holdings of 
frozen shrimp for all areas report ng 
decreased approximately 671,000 pounds 
and were 1,973,000 pounds less than four 
weeks ago. 

Total holdings were approximaiely 
2,685,000 pounds less than one year ago. 

No carload shipments of fresh shrimp 
have been reported from this section in 
a good while, hence the few shipped have 
moved by truck or express. However, 
last week two carloads of frozen shrimp 
were reported made from Texas. One 
was destined to California and one to 
Georgia. 

Headless shrimp production from the 
South Atlantic States during the week 
was as follows: 


FLORIDA—St. Augustine, 4,800 pounds; 
Mayport, 400 pounds; Fernandina, 300 
pounds. 


GEORGIA — St. Mary, 2,100 pounds; 
Brunswick, 19,600 pounds. 


OYSTERS— Production of oysters 
dropped in Louisiana last week, but in- 
creased in Mississippi, Alabama and 
Texas. Altogether there were 7,234 
more barrels of oysters produced in this 
section last week than the previous one 
and the canneries received nearly a hun- 
dred per cent more oysters last week 


than the previous one. 


Louisiana produced 10,211 barrels oy- 
sters last week, including 5,737 barrels 
for canning; Alabama produced 1,692 
barrels, including 250 barrels for can- 
ning; Mississippi produced 7,807 barrels, 
all for canning, and Texas 360 barrels. 


SOUP MIX ASSOCIATION ELECTS 


National Soup Mix Association, hold- 
ing its Annual Meeting in Chicago, I"eb- 
ruary 28, elected A. Irving Grass, Presi- 
dent, and Harold L. Suttle and Fran A. 
Denehy, Vice Presidents. Glenn G. ‘los- 
kins serves as Managing Director and 
Charlotte McKeand as Secretary-' vea- 
surer. ‘ 

Reports on raw materials indi: ‘ted 
that all soup mix ingredients will | © in 
good supply with the exception of ‘ats 
and oils. Soup mix prices have not 
advanced since decontrol despite ra: dly 
rising ingredient costs. Firm price are 
contributing to the record volume hat 
all soup sales are enjoying. Plan for 
aggressive merchandising are ing 
made by soup mix manufacture: to 
maintain favorable public acceptan. . 


INCORPORATES 
Perkins Brokerage Co., of Dallas has 


been made a corporation, permittir all 
employes to become stockholders. 
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PLEASE?! 
ORDER your EXTRA 


1947 ALMANACS 
NOW 


li won't be ready till May but on account of the extreme tightness 
of the paper situation (and thats’ NOT a Joke), we must antici- 
pate requirements. The 1946 supply of 5,000 copies was com- 
pletely exhausted back in September, just two months after publi- 
cation. Hundreds and hundreds of orders have gone unfilled be- 
cause there are no more. Avoid this and help us determine the 


run by placing your order now. 


THE CANNING TRADE 


20 S. Gay St. 
BALTIMORE 2, MARYLAND 


* Each subscriber to THE CANNING TRADE will receive one free copy of 
Almanac. Extra copies at $2.00 each, less 20% for orders of 20 or more 
copies shipped in bulk. (Postage extra if we do the mailing.) 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE — MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—Retorts and process crates, all sizes, S/J kettles, 
juice extractors, pasteurizers, stencil cutters, S.S. tubing, adjust- 
able 46 oz. and No. 10 labelers, casers, box stitchers, food chop- 
pers, pumps, okra and celery cutters, Ayars pea and bean fillers, 
4-pocket gallon tomato filler, Clipper cleaners, two complete 
Chisholm-Ryder whole bean lines. Will buy or sell your surplus 
machinery. We are no further away than your telephone. 
Ashley Mixon, Canning Machinery Exchange, Plainview, (West) 
Texas. 


FOR SALE—Vibrating screens for juice processing; waste 
dewatering; root vegetable cleaning, sizing, grading; relish de- 
watering. Conveyors, including floor-to-floor conveyors, bag 
and box pilers. Motor truck scales. Immediate shipment. 
Bonded Scale Co., 11 Bellview, Columbus 7, Ohio. Phone: Gar- 
field 1651, Garfield 5712. Evenings, University 2832. 


FIRST IS THE WORD FOR MACHINERY—FMC buys and 
sells the following items: Colloid Mills, Eppenbach, Premier, 
Chemi-Colloid, U. S., others; Cutters, Dicers for Relish, Kraut, 
Meat, etc.; Dryers of all types, Shelf, Tray, Truck, Conveyor, 
etc.; Evaporators, Vacuum Pans, Condensers, Heat Exchangers; 
Fillers, for Liquids, Semi-Liquids, Pastes, Creams, Powders, 
etc.; Kettles, Stainless, Copper, Steel, Iron, some with agitators; 
Mills and Grinders; Pulverizers and Comminuting Machines; 
Mixers, for Liquids, Pastes, Powders, etc., all capacities; Pack- 
aging Equipment, Labelers, Wrappers, Cartoning Machines, 
etc.; Pulpers and Juice Extractors, Bronze, Monel, Nickel and 
Stainless; Retorts, Vertical and Horizontal; Tanks, single 
Shell or Jacketed, some agitated; Washers, Cans, Bottles, Vege- 
tables, ete.; Complete lot of Dehydrating Equipment. Your 
plant needs breathing room; “First” will buy your surplus 
machinery. First Machinery Corp., 157 Hudson St., New York 
13, N. Y. WOrth 4-5900. 


FOR SALE—2 No. 3 size Townsend belt drive Bean Cutters; 
1 No. 2 size Townsend belt drive Bean Cutter; 1 Hemingway 
Corn and Pumpkin Filler for No. 10 cans; 1 Myers Shallow 
Well Pump equipped with 1/6 H.P. single phase 60 cycle 
110/220 volt electric Motor. Excellent condition, will sell reason- 
able. Empire State Canning Co., Rome, N. Y. 
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WATCH THIS COLUMN FOR SPECIAL 


BARLIANT AND COMPANY has + mags for immediate shipment the fo! 
lowing used, rebuilt or new inery and equipment. All offerings are 
subject to prior sale at prices quoted F.O.B. shipping points. 


I—FILLER, FMC, stainless steel hand pack, to take cans up to #2, 
complete with motor & drive, excellent condition $1,625.) 

— LER, pea & bean, Ayars, 10 station, for all sizes ranging from 
to #2 cans » including 2 tall and 303 cans, filler drive... 1,775.00 


veyor, fills 60 to 70 qts. per min., pts. to gals., 2 stainless steel tanks, 

complete with all filling tubes ete....... 575.00 
I—JUICE FILLER, Ayars, set for #2 and #2 tall cans, filler drive........ 
I—DRYER, Rotary, drum type with inside 5” tubes, gas fired, complete 

with motor 
I—LABELER, Burt, model K, adjustable, will handle 21 can, odd sizes 


up to 22, spring label feed, 114 HP motor, steel frame, reconditioned 

700.00 
I—ATMOSPHERIC BLANCHER, 36” wide, 36’6” long, completely in- 

sulated, galvanized sheet metal exterior, (2) 36’ steam headers with 

crosses, pressure regulator, complete piping, 28 mesh stainless steel 


woven wire, reverse weave belt, variable speed drive... 2,750.00 
I—CAUSTIC PEELER, 5 ton per hr. cap., Z metal chain, steam valves, 

air control, complete with motor drive 
I—GLUER, Triangle Package Machine, 2¢110, hand package, 


900.00 


will glue 


1 oz. to 16 oz. packages, complete with motor, steel frame, recondi- 

2—TRIM & po ae ot TABLES, 5 lane merry-go-round type, motor 

drive, (1) stainless st long $1,150.00; (1) galvanized, 35% long 1,750.00 


I—CUTTER & SLICER, “Eniott. 1002 per hr., dried fruit, built 1938, 


200 00 


used only one ye 
Ss 


NI IPPERS, Chisholm-Ryder, with hoppers, 
5—VIBRATING FEEDERS, Syntron, model F4100, with con- 
trols, 220-440 volts, built 19453, 675.00 
1—EXHAUST BOX, 224 can capacity, 12” dises, 40”x19" box, 
iron guides, run ne w bottom, 1,250.00 
I—HOIST, Robbins & Myers, 1% HP, 3 phase, $2’ per minute, 18002 
I—SYRUPER, Peerless, model 6 V, 24675, six pockets ranging from till 
cans up to 25, 60 to 7 5 cans per min., attachments for 2300x407 and 
211x300 cans, overhauled, 625.00 
Tele; oye a Wire or Write BARLIANT AND COMPANY if interested in any 
of the above items. Write for the Weekly Bulletin. 


BARL 


ANT AND COMPANY 


BROKERS-SALES AGENTS 


7070 N. Clark St. - Chicago 26, Ill. - Sheldrake 3313 


In Used, Rebuilt and New Packing House 
SPECIALISTS Machinery, Equipment and Supplies 


FOR SALE—Two No. 12 Iron Fireman Stokers, capacity 
1,000 to 1,200 pounds per hour; both stokers used last year. 
Two Chisholm-Ryder’s Single Viners; both viners used last 
year. H. P. Cannon & Son, Inc., Bridgeville, oa. 


FOR SALE—Two Single in par working 
condition. Walter M. Cameron & Son, Nottingham, Pa. 


FOR SALE—2 Porcelain Lined Tanks, 500 and 1,000 gallon 
capacities; ideal for syrup or juice. Priced for quick sale. 
Whiteford Packing Co., Whiteford, Md. 

FOR SALE—1 FMC Model 8 Double Reel Whole Grain ‘orn 
Silker, pulley drive, two sets of screens, new last year, iminedi- 
ate delivery, $1150 f.o.b. New Freedom. Charles G. Summers, 
Jr., Ine., New Freedom, Pa. 


FOR SALE—Two Liquid O & J ‘Rotary Automatic LD plex 
Labelers, capacity 120 bpm, excellent working condition. \dv. 
4742, The Canning Trade. 


— 


FOR SALE—Kiefer 72 spout Bottle Rinser for new bo les; 
new “Lifetime” Stainless Steel Steam Jacketed Kettles in tock 
for immediate delivery, 50, 100 and 200 gallon capacity, sta less 
outer jacket with bronze gate valve and stand, tested and 
insured to 90 psi; 8 used Copper Steam Jacketed Kettles, pa- 
cities from 50 to 300 gallons; Liquid National, Ermold, © ‘und 
and World, semi-automatic Labelers (40 bpm), Worl and 
Rotary automatic Labelers (60-80 bpm capacity); other ‘ems 


for food processors, all types and descriptions too numer: 's to 
mention. Chas, S. Jacobowitz Co., 3080 Main St., Buffs » 14, 

‘FOR SALE—Conveyor. Approximately 500 ft. of Mat \ews 


Conveyor, 10 ft. sections, 18” wide, with 4” outer channels 2% ‘ 
rollers on 6” centers, 5” shafts, ball bearing; practically ew: 
must be moved immediately. Adv. 4743, The Canning ‘ ‘ade. 
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FOR SALE — MACHINERY — Continued 


FOR IMMEDIATE SALE—One Sinclair-Scott 5 section Pea 
G: ider; Hydro-geared type with direct drive including 5 H.P., 
3 »hase, 60 cycle, 220 volt Motor; 1946 model. Used only one 
season; good as new. $2500.00 cash F.O.B. Hartford, Wisconsin. 
Livby, McNeill & Libby, Hartford, Wis. 

"OR SALE—200 ft. 18” Gravity Conveyor 2” roller wheels 
with two 90 degree curves and four stands, standard brand, 
used only few months, practically new. Immediate possession. 
Ady. 4745, The Canning Trade. 


FOR SALE—4 Pony Labelrite, semi-automatic Labeling Ma- 
chines to handle any jar from 6 oz. up to and including 82 oz. 
c.. 
5, Md. 


Lang & Son, Inc., Monument & Haven Sts., Baltimore 


WANTED — MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 473, The Canning Trade. 


WANTED—Can Labellers, Burt, Knapp or Kyler. Adv. 474, 
The Canning Trade. 


WANTED—Used Return Tubular Boiler, 100 to 150 H.P., 
must be in good condition. J. W. Welch Co., Inc., Downings, Va. 


GET MORE for your surplus equipment. List it with our 
bureau and sell directly to the next user. 50,000 manufacturers 
get our offerings regularly. They need such units as Labelers, 
Dicers, Peelers, Retorts, Washers, Kettles, Dryers, Stills, Mixers, 
or what have you to sell. For quicker action and better price 
send full details and your price to: Equipment Finders Bureau, 
6 Hubert St., New York 13, N. Y. 


WANTED—Standard Knapp Labeler. Write full descrip- 
tion, including type and serial number, price and location to: 
Landen Putty Works, 45 Irving St., Malden, Mass. 


WANTED—About 100 feet of either 78 K-1 or 88 K-1 Chain; 
20 H.P. Orr & Sembower Steam Engine for sale. C. B. Osborn 
Sons, Aberdeen, Md. 


WANTED—A Peerless Rotary Exhauster that will handle No. 
10 cans; No. 5 style C preferred. Address: Box 131, Laurel, Miss. 


W A\NTED—Late model 7-pocket Ayars Pea Filler; Gasoline 
driven Fork Lift Truck. Both must be in good condition. Albert 
Dam: Canning Co., Verona, N. Y. 


W ANTED—Ayars seven pocket Cut Bean Filler in fair oper- 
~ condition, for No. 2 cans. Adv. 4738, The Canning Trade. 


W \NTED—Corliss or other slow speed Engine, 125 to 150 
Adv. 4744, The Canning Trade. 


FOR SALE — FACTORIES 


‘ SALE—Canning Plant in lower Delaware. Ample water, 
Capacity 2000 cases per day. 
Draper Bros., Frederica, Del. 


nea) 


Pla) 


’ labor, large warehouse. 
now in operation. 


FOR SALE — SEED 


Ir. SALE—3,000 Ibs. Round Pod Kidney Wax Bean Seed. 
s Western grown from high quality seed and is located 
City, Mich. Beutel Canning Co., Bay City, Mich. 
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HELP WANTED 


WANTED—Partner. I have whole grain corn machinery; 
also tomato and bean equipment; building; good canning section. 
J. L. Noell, Mt. Airy, Md. 

WANTED—By Southern California canner of tomato prod- 
ucts and preserver of jams and jellies, an experienced Plant 
Superintendent to take full charge of tomato cannery and pre- 
serving plant; excellent working conditions and salary open. 
Please state in detail qualifications, experience, age and starting 
salary desired. All replies will be held in strictest confidence. 
Adv. 4740, The Canning Trade. 


WANTED—Production Foreman to take charge of meat can- 
ning department in plant located in Virginia. Permanent job, 
good opportunity. Give full details, experience, age and salary 
expected. Adv. 4741, The Canning Trade. 


MISCELLANEOUS 


INVESTMENT OPPORTUNITY—Limited company now 
organizing to build new pineapple cannery in Cuba with experi- 
enced American management now currently operating Cuban 
canning plant. Write: Norman Boettcher, Reparto Dupont, 
Varadero, Cuba. 


PINEAPPLE—Crushed, Slices, Juice in barrels, Sliced Cores. 
Immediate delivery. Write or cable. Caribbean Foods Corp., 
Cardenas, Cuba. 


FOR SALE—100 barrels Salt Pickles; 6 tons Sauer Kraut. 
W. K. Creasy, Espy, Pa. 


Prepare For Harvest Now !. 


Take no chances 
USE THE BEST 
prices submitted upon request 


RIVERSIDE MANUFACTURING CO. 
MURFREESBORO se NORTH CAROLINA 


CONVEYORS DICERS FILLERS TABLES 


Celebrating A Half Century of Service 
To the Canning Trade 


CENTRAL MACHINE WORKS, INC. 


Manufacturers & Distributors of Food Handling Equipment 
Seventh and Wood Streets 


Philadelphia, Pa. 


1897 


1947 


FOR CANNING OR FREEZING 
FANCIEST WHOLE-KERNEL CORN 


CORN CANNING EQuipmeNtT 


Tree Unireo Comeany Westminster, Md. 
HUSKERS—CUTTERS—TRIMMERS—CLEANERS 
; SILKERS—WASHERS and GRINDERS 
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STEKO 


for all canning needs 
CLARK STEK-O CORPORATION 
Stek-O Hill . Rochester, 13, N. Y. 


Distributed By: INDUSTRIAL PAPER COMPANY, Baltimore, Maryland 


MORRAL CORN CUTTER 


Either Single or Double Cut 
MORRAL=COMBINATION 
CORN CUTTER 
For Whole Grain or 
Cream Style 
MORRAL DOUBLE CORN 
HUSKER 
With Steel Husking Rolls 
The fastest and easiest adjusted 
machines manufactured 
Write for catalog and 
further particulars 


MORRAL BROTHERS, INC., Morral, Ohio 


ATTRACTIVELY DESIGNED 


LITHOGRAPHING Co. INC. 
GAMSE BUILDING. BALTIMORE,MD. 
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SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


ASYLUM TALES 

You’ve probably heard about the inmate of a lunatic asylum 
who was whitewashing the ceiling atop a tall ladder. A fellow 
nut called up to him. 

“Hey, Montmorency,” he yelled, “have you got a good grip 
on that brush?” 

“Sure thing,” the first answered. 

“Good. I’m taking the ladder.” 


LOOK OUT FOR SQUALLS 


Ikey and Rachel took little Moses to the pictures. The 
attendant warned them that unless the child kept quiet they 
would have to leave and get their money back. 

Halfway through the principal film Ikey turned to Rachel 
and whispered, “Vell, vot do you tink of it?” 

“Rotten,” replied Rachel. 


“Yes,” answered Ikey. “Pinch de baby.” 


EACH TO HIS TASTE 
A young city girl was vacationing in the country and became 
friendly with a farmer boy. One evening as they were strolling 
across a pasture they saw a cow and calf rubbing noses in the 
accepted bovine fashion. 
“Ah,” said the farmer boy, “that sight makes me want to do 
the same.” 


“Well, go ahead,” said the girl, “it’s your cow.” 


PREFERENCE 
Doctor: “Are you taking the medicine regularly?” 
Scout: “I tasted it and decided that I’d rather have the 
cough.” 
Man: “Morning, Doc. I want to tell you how much I benefited 


from your treatment.” 
Doctor: “But you’re not one of my patients.” 
Man: “I know, but my uncle was and I’m his heir.” 


HARROWING 
“Harrowing the field—what for?” 
: “Raising shredded wheat this year.” 


City Dweller: 
Farmer 


Employer: “For this job we want a responsible man.” 


Applicant: “Then that’s me. Everywhere I’ve worked, when 
something went wrong, they told me I was responsible.” 

Judge: “Prisoner, the jury finds you guilty.” 

Prisoner: “That’s all right, Judge; I know you’re too | .lli- 


gent to be influenced by what they say.” 


“The great trouble with the school of experience is t):t he 


course is too long and the graduates are too old to go to \ ork.” 
—Henry Ford 
COLD FEET 
Ist Moron (entering the room): “Why have you gotte) youl 


feet out from under the cover?” ‘ 
2nd Moron: “I don’t want those cold things in bed wit) me. 


WASN’T ROPED IN 
First Tramp: “The lady in the house up there offere: 
meal, but there was a cord attached to it.” 
Second Tramp: “You mean a string?” 
First Tramp: “No, a cord of wood.” 
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WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Ccrporation, Hoopeston, IIl. 
F, H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


BLANCHERS, Vegetable and Fruit. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 


BOXES (Metal), Lug, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F, Hamachek Machine Co., Kewaunee, Wis. 


BOXING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore; Md. 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Nl. 
A. K. Robins & Co., Baltimore, Md. 


CAPPING MACHINES, Soldering. 
Food Machinery Corporation, Hooveston, III. 
A. K. Robins & Co., Baltimore, Md 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


CLOCKS, Process Time. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Baltimore, 


COILS, Cooking. 


Berlin Chapman Company, Berlin, Wis. 

Chisho!l -Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilt-. Copper & Brass Works, Hamilton, Ohio 
F. H. sgsenkamp Co., Indianapolis, Ind. 

A. K. bins & Co., Baltimore, Md. 


CON’ =YORS AND CARRIERS. 
Berlin aspman Company, Berlin, Wis. 
Sentr ‘fachine Works, Inc., Philadelphia, Pa. 
Chisho| -Ryder Co., Niagara Falls, N. Y. 
! hinery Corporation, Hoopeston, II. 
La Por’ Mat & Mfg. Co., La Porte, Ind. 


ALK. ins & Co., Baltimore, Md. 
Sincla; ott Co., Baltimore, Md. 
United , Westminster, Md. 

CON’ YOR BELTS, Cloth, Rubber, Wire. 
Berlin :pman Company, Berlin, Wis. 
Chish tyder Co., Niagara Falls, N. Y. 
la Por! Mat & Mfq. Co., La Porte, Ind. 
ALK, ns & Co., Baltimore, Md. 

‘ CON YORS, Hydyaulic. 

Berlin pman Company, Berlin, Wis. 
Chishc iyder Co., Niagara Falls, N. Y. 
Sincla tt Co., Baltimore, Md. 

COO! Continuous, Agitating. 
Berlin pman Company, Berlin, Wis. 


phisho! yder Co., Niagara Falls, N. Y. 

} inery Corporation, Hoopeston, III. 

elt opper & Brass Works, Hamilton, Ohio 
Kit ns & Co., Baltimore, Md. 
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COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 


CRANES AND HOISTS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N.Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CRATES, Iron Process. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CUTTERS OR CHOPPERS. 
Central Machine Works, Inc., oe Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, JIl. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


ENSILAGE STACKERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
A. K. Robins & Co., Baltimore, Md. 


FACTORY TRUCKS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


FILLING MACHINES, Can 
Berlin Chapman ‘Berlin, Wis 
Central Machine Works, * Philadelphia, Pa. 
Chisholm-Ryder Co., aes Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ml. 
A. K. Robins & Co., Baltimore, Md 


KETTLES, Plain or Jacketed. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Coz cporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


KETTLES, Process, Retorts. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 


Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Company, Baltimore, - 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 
A XK. Robins & Co., Baltimore, Md. 


MIXERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syrup. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md, 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis.- 
Chisholm-Ryder Co., Niagara Falls, | > £ 
H. Langsenkamp ‘Ca, Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SPEED REGULATORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SYRUPERS AND BRINERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, In 
Lee Metal Products Co. Philipsburg, Pa 
A. K. Robins & Co., Baltimore, Md. 


VACUUM PANS. 
Hamilton Copper & Brass Works, Hamilton, Ohio 


F. H. Langsenkamp Co., Indianapclis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 


WASHERS, Fruit, Vegetable. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 

‘PIN “OD 


BEET CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


CAN MAKERS’ MACHINERY 
General Machinery Corp., Hamilton, Ohio 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 


CORN CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 

United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, K.. ¥. 
Food Machinery Corporation, Hoopeston, Ill. 
Morral Bros., Morral, Ohio 

A. K. Robins & Co., ‘Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co.. Westminster. Md. 


CORN SHAKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 


CORN TRIMMERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 
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CORN WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 


A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


Food Machinery Corporation, Hoopeston, Ill. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


A. K. Robins & Co., Baltimore, Md. 


Food Machinery Corporation, Hoopeston, IIl. 


FRUIT CANNING MACHINERY 


in Chapman Company, Berlin, Wis. 
ee ee Co., Niagara Falls, N. Y. 


A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, 
United Co., Westminster, Md. 


Food Machinery Corporation, Hoopeston, Ill. 


KRAUT MACHINERY 


in Chapman Company, Berlin, Wis. 
Co., Niagara Falls, N. Y. 


. Bw senkamp Co., Indianapolis, Ind. 
x rE Robins & Co., Baltimore, Md. 


Food Machinery Corporation, Hoopeston, Il. 


MILK CANNING MACHINERY 


in Chapman Company, Berlin, Wis. 
Co., Niagara Falls, N. Y. 


F. H. Langsenkamp Co., Indianapolis, Ind. 


Food Machinery Corporation, Hoopeston, Ill. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
lin Chapman Company, Berlin, Wis. 
Co., Niagara Falls, N. Y 


A. K. Robins & Co., Baltimore, Md 
United Co., Westminster, Md. 
CLEANERS. 


in Chapman Company, Berlin, Wis. 
ede Co., Niagara Falls, N. Y 


A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


Berlin, Wi 
in Chapman Company, Berlin, Wis. 
Co., Niagara Falls, N. Y 


Food Machinery Corporation, Hoopeston, Ml. 


is A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. — 
isholm-Ryder Co., Niagara Falls, N. Y.. 
mechex Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Baltimore, Md. 

Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 
lin Chapman Company, Berlin, Wis. 
Co., Niagara Falls, N. Y. 


Sinclair-Scott Co., Baltimore, 
United Co., Westminster, Md. 


WASHERS. — 
Berlin Chapman Company, Berlin, Wis. 
Chisholm ttyder Co., Niagara Falls, N. Y. 


A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


Food Machinery Corporation, Hoopeston, Ill. 


Food Machinery Corporation, Hoopeston, Il. 


Food Machinery Corporation, Hoopeston, Ill. 


Food Machinery Corporation, Hoopeston, III. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 


Food Machinery Corporation, Hoopeston, III. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
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Food Machinery Corporation, Hoopeston, III. 


SNAP BEAN MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II! 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


SNIPPERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


PEELING KNIVES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


PEELING TABLES, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
A. K. Robins & Co., Baltimore, Md. 


SCALDERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


JUICE EXTRACTORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


JUICE HEATERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 
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WHERE TO BUY — Continued 


KETTLES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Hamilton Copper & Brass Works, Hamilton, ¢ 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II] 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


GENERAL SUPPLIES 


BASKETS. 


Planters Mfg. Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesbcro, N. C, 


BOOKS, on Canning, Formula, Etc. 


A Complete Course in Canning 
The Almanac of the Canning Industry 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Cqmpany, Baltimore, Md. 


CANS, Tin, All Kinds. 
American Can Co., New York City 
Continental Can Co., New York City 
Crown Can Co., Baltimore, Md. 
National Can Corp., Baltimore - New York City. 


INSECTICIDES. 
Pittsburgh Plate Glass Co., Milwaukee, Wis. 
INSURANCE, Canners. 


Canners’ Exchange, Lansing B. Warner, Chicago 
Universal Underwriters, Kansas City 6, Mo. 


LABELS. 
Gamse Litho. Co., Baltimore, Md. 
R. J. Kittredge & Co., Chicago, Il. 
Muirson Label Co., San Jose, Cal. - Brooklyn, N. Y. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Corp., Rochester, N. Y. 


. United States Printing & Litho. Co., Cincinnati, O. 


LABORATORIES, for Analysis of Goods, Ftc. 
American Can Co., New York City 
Continental Can Co., New York City 
National Canners Assn., Washington, D. C. 


PASTE, CANNERS’. 


Clark Stek-o Corp., Rochester, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


SALT. 


Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City 


SEASONINGS. 


Basic Food Materials, Inc., Cleveland, Ohic 
Product Advancement Corp., Benton Harbor, Mich 
Wm. J. Stange Co., Chicago, Ill. 


SEEDS, Canners’, All Varieties. 


Associated Seed Growers, Inc., New Haven, Conn 
Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co., Sioux City, Ia. 

Northrup, King & Co., Minneapolis, Minn 
Rogers Bros. Seed Co., Chicago, Ill. 

F. H. Woodruff & Sons, Inc., Milford, Con: 

S. D. Woodruff & Sons, Inc., Orange, Con 


SEEDS, PEA AND BEAN. 


Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 

Gallatin Valley Seed Co., Bozeman, Mont. 
Michael-Leonard Co., Sioux City, Ia. 

Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, III. 
Washburn-Wilson Seed Co., Moscow, Ida! 

F. H. Woodruff & Sons, Inc., Milford, Con 

S. D. Woodruff & Sons, Inc., Orange, Cor 


SEED, TOMATO. 
Associated Seed Growers, Inc., New Haves, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn 
F. H. Woodruff & Sons, Inc., Milford, Conn 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 


March 17. 1947 
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PROVIDE ECONOMICAL, DEPEND- 
ABLE, STEADY AND ACCURATELY 
CONTROLLED POWER 


THESE plants are equipped with four or six cylinder en- 
gines with |fly-ball governors. They produce power which 
can »e changed to meet the different crop conditions by the 
movement of a convenient lever without stopping the engine. 
They are especially engineered to meet every requirement 
for \ ner Drive. 


© JGGEST EARLY ORDER FOR 1947 REQUIREMENT 


AMACHE 


Pea Hulling 
Esta jished 1880 © 


KEL AUNEE 


Incorporated 1924 


WISCONSIN 
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ROBINS BEAN CUTTER 
(Automatic Feed) 


Baltimore 2, Maryland 
Established 1855 
CcCRCO Write for copy of our No. 700 Catalogue 


BEAN PRE-GRADER 


G@eE> 
R Gi 0, 


ALTIMORE, 


For Your Cannery Needs 
Power 
Plants 2 
Ayars 9 Pocket Tomato & Bean Filler a 
\ : 
~ 
NA 
| | MD. 
FOR CANNED: a 


IT WILL CARRY 
YOUR LABEL 


.. . and if your label is known 
to stand for quality in the can, 
you will sell more cases at 
higher prices. A quality pack 
comes only from quality seeds, 
because every seed is a tiny 
plant and does not change its 
character as it grows up. Begin 
with the best! 


Asgrow 


SEEDS 


FOR GROWING 
SATISFACTION 


N.Y. © INDIANAPOLIS, 4 


AS 
— : 
— 
Inc., New H 2, Connecticut 
we : Associat ee rowers, inc., New Haven 2, Connecticut . 
WHOLESALE DISTRIBUTING BRANCHES: ATLANTA, 2 LOS 


